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"Twas the night before Xmas 
And all through the plant, 
i Not a crittur was stirring, 


All those Xmas hard candies, 
So delicious to savor, 
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Anise, Sweet Birch, Wintergreen, Cassia, Clove, 
Orange, Lemon, Lime, Peppermint, Sassafras, Spearmint 


.. natural and imitation oils and flavors. Yours now 


for a Glauorful, Profitable Christmas ! 





Our 157th Year of Serice 
DODGE & OLCOTT, INC. 


180 VYarick Street, New York 14, N. Y. 
Sales Offices in Principal Cities 
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ZimMco? VANILLIN 


The Result of Long Research a 





The finished product is delicious . . . it is “just right.” 
Each of its ingredients is of superior quality . . . blended by 
a master with skill and experience into a harmonious flavor- 
perfect, taste-tantalizing food product. 

ZIMCO, the Original Pure Lignin Vanillin has been help- 
ing to make food products “just right” for 16 years and is 
today recognized by the entire Food Industry as the top 
quality product and the standard by which all vanillins are 
evaluated. Ask the man who uses it. 








Consult Your Flavor Supplier. 








SUBSIDIARY OF ERLING DRUG INC. 
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RAC|I NTs PAPER CUP RACKING MACHINE 


i 


Now you can enjoy automatic, continuous 
placing of paper cups in racks or pans with 
the Racine Paper Cup Racking Machine. 
Here’s how easy it is: Nested and stacked 
paper cups are placed in the chutes from 
which they are withdrawn by vacuum suc- 
tion and placed in the rack or pan. The num- 
ber and spacing of the cups are automatically 
synchronized to the speed of your depositor. 
All the operator has to do is keep the chutes 
filled with paper cups —the operation is 
completely automatic and continuous. 


Imagine the labor savings! The 20-nozzle 
model shown in the photo above, for example, 


VACUUM 











places 20 cups at a time — 1,000 a minuté 
and requires only 2 girls to keep the machi 
supplied with paper cups. Manually, it wow 
take 10 girls to do the same amount of wo 
The labor savings on 8 girls will more th 
pay for the cost of the machine in a ve 
short time. 


This amazing machine can be synchroni 

to work with any make or model deposit 
and for use with any size paper cup. Deper 
ing on the size of the cup and spaci 
required, it will place from 8 to 20 cups 
a time, at 50 strokes a minute. Write 

phone today for full details. 


RACINE 


VACUUM CANDY MACHINERY CO. RACINE CONFECTIONERS MACHINERY CO. 


15 PARK ROW, NEW YORK 38, N. Y. 
Western Office and Factory: Racine Wis. / Eastern Factory: Harrison, N. 
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October 8, 1956 


candy business 
WY 


Euclid Candy Company of California has been purchased by Circus Foods, Inc., San Francisco. 
Circus Foods was established just ten years ago by a group of executives from Planters. They market 
salted nuts in bags and vacuum tins in the eleven Western states. Both plants will operate under the 
direction of Edward H. Jenanyan, president of Circus. Kenneth A. Wilson, present sales manager of 
Circus, and Edward Jurczenia, present production manager of Circus, will both head Euclid in a similar 
capacity. 


Curtiss Candy Company has a new chairman of the board, James M. Delaney. Edmund S. 
Cummings is another new member of the board. The board has been reduced in size. 


Walter Schoendorff has been named Plant Manager of Tuxedo Candy Company, Safeway affili- 
ate, in Los Angeles, replacing Bill Davies who has left the organization. Frank Distefino, formerly 
chemist, is now quality control manager. The whole Tuxedo operation is managed by Harold Merriman. 


The Albert Sheetz retail chain of confectionery in Los Angeles has ceased manufacturing, 
and is buying all of its candy requirements. 


Merrill Rudolph has joined Wonderfood Marshmallow Company of Santa Clara, California. 
He has been with Tuxedo Candy Co. as Superintendent, and before that with E.J. Brach and Farley 


in production control. 


Floyd J. Roses has been named general superintendent of all Curtiss factories, succeed- 
ing the late Herman J. Krieger, and Harry W. Schuemann is the new chief chemist, succeeding George 
Huss who retired recently. 


Blum’s is now in full production in their new quarters, the former plant of Sierra Candy 
Company, San Francisco. Most of the machinery damaged by fire last month has been repaired or re- 


placed. The Blum bakery and ice cream manufacturing operations are due to move in this plant. 
Thornton-Carlson, retail candy manufacturer of Los Angeles, has gone out of business. 


Inman Candy Company, which sued a supplier of boxes for alleged damage of candy 


packed in their boxes, lost the suit. 


Walter Johnson Candy Company is starting a television series of one minute spot car- 


toon advertisements in a number of major markets. 


Published monthly by The Manufacturing Confectioner Publishing Company. Executive offices: 418 
North Austin Boulevard, Oak Park, Illinois. Telephone Village 86310. Eastern Offices: 80 Wal! 
Street, New York City 5, N.Y. Telephone Bowling Green 93-8976. Publication ffices: 1309 North 
Main Street, Pontiac, Illinois. Copyright, 1956, Prudence W. Allured. All rights reserved. Second- 
class mail privileges authorized at Pontiac, Illinois. 
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Hershey Chocolate Corp. completed over one million man-hours of operations, for the 
fourth time since 1952, without a disabling injury. 


Barricini, Inc. has elected Ira Barricini, son of the late founder Mac Barricini, presi- 


dent. Mrs. Regina Barricini is chairman of the board, Mrs. Jean Barricini and Martin Comart are 


vice presidents. 


Yost Candy Company has almost finished their new plant in Dalton, Ohio. For the 
first time the firm will be able to receive raw materials via their own siding, in bulk form. 


National Equipment Corporation has been named sole representative for the U.S. 


and Canada for Rose Brothers, Ltd., of England, on that firm’s candy manufacturing and wrap- 
ping machinery. This representation will include sales and service on all Rose machines, 


THE MANUFACTURING CONFECTIONE 





resi- 











You can top these Almond Bon Bons with 
roasted almonds chopped fine, or with blanched 
Nonpareils. Either way, the almonds give unmis- 
takeable evidence of quality, and add the 
crunchy, almond flavor that customers like. Only 
be sure the almonds are California’s finest Blue 
Diamonds . . . sheller run on the inside, size- 
graded blanched Nonpureils top-side. They're 
free from dust, bitters, and foreign particles, with 
controlled minimum moisture content. Finest 


almonds you can buy. 


NEW FORMULA BOOK. Full-color pictures plus 
new almond formulas. Write us on your letter- 


head please Well be glad to send you a COpyS 


Blue 


Diamond ya 
CALIFORNIA ALMOND GROWERS EXCHANGE < DIAMOND 
Sacramento, Calif _ 


Sales Offices: 100 Hudson St., New York 13 
and 549 W. Randolph St., Chicago 6 
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ONLY FLAVORS OF PROVEN PERFORMANCE can meet the exacting requirements of 
present day candy manufacture. Here, as with all other segments of the flavor-using food and 
beverage industries, FRITZSCHE has applied its specialized skills to the development of flavors 
precisely tailored to the manufacturer’s practical requirements, be it for high-cooked hard goods, 
starch gums, pectin jellies, or any other type confection. Remember: Your product is ONLY 


as good as its FLAVOR! 


e —__—_nothers, Ine 


For Free Flavor Data Sheets useful to PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N.1 


confectioners, write our Flavor Division, BRANCH OFFICES and *STOCKS: Atlante, Georgia, Boston, Massachusetts, *Chicago, Uimojs, Cincin 
Dept. MC. Obio, *Los Angeles, Califoruia, Philadelphia, Pennsylvania, San Francisco, California, St. Lowis, Miss 
Montreal and *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 
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iB?) Edited and Published in Chicago 
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Teach your salesmen to sell quality 
Buyers will buy quality only to the extent manufacturers stress it. 
Salesmen must know enough about quality to be able to discuss quality 
intellegently and convincingly. ...............0005 Stanley Allured 21 


The New Look in windows 
‘The window of a carton used to be a necessary, but disruptive, ele- 
ment in design. Now it has become the focal point, and is often the 
most attractive part of the package. ............. 00 eee eens 28 


Trick or treat 
These magic words have raised Halloween to a major factor in candy 
sales in the space of only five years. “Selling” packages take most 
PR re ee Pr ee ae 31 


Show items of interest to candy packagers 
The first exposition sponsored by the Packaging Machinery Manufac- 
turers Institute was an outstanding success. Some machinery and 
materials of particular interest in this field are described. 
Stanley Allured 36 


A neat wrapping desk 
A good place for gift wrapping gives the customer a selection of 
paper and ribbons, is comfortable to work at and is easy to keep clean. 53 


} A clever sign stops traffic 


- A sign on the door of a midwestern confectioner was credited with 
stopping traffic and creating sales. ......... 0... ce cece eee ec eeee 54 


Reading: a businessman’s tool 
This is the final chapter in a series of nine, that are written by an 
authority on reading improvement. ..............-.++- N. B. Smith -57 
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i Calendar Classified Ads 
® AACT News 


Advertiser's Index 


New Packages Doodlings 





COVER: This attractive, and promotional, folding carton by E. J. Brach and 
Sons, is representative of the host of special packages that will 
move millions of pounds of candy by October 30th. More on Hal- 
loween packages on page 31. 
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sun resistant 
EXACT 
reproduction 
of your 
chocolates 
and bon bons 
for your 
window 
and counter 
displays 
and your 


salesmen 


KNECHTEL 
LABORATORIES 


1051 W Berwyn St. 
Chicago 40, iil. 


Consultants to the 
Candy Industry 
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Sweet Detry Whey 


saves up to 40% on dairy ingredient 
costs for fudge, caramels and taffy 













Caramels are creamier, taffy is 
smoother, fudge richer . . . and costs 
go down. That’s what happens when 
you replace part of your dairy 
ingredients with Western’s Sweet 
Dairy Whey. 

Sweet Dairy Whey is an improved, 
spray-dried dairy solid that gives 
candies more even texture . : . more 
customer-tempting color and flavor. 

It enhances keeping qualities because 
it contains less casein, more of the 
moisture -retaining ingredient, lact- 
albumin. Sweet Dairy Whey meets all 
U.S. Extra Grade standards too. 

And most important: Sweet Dairy 
Whey brings you all these product 

x AS eh improvements at savings of up to 
1 ge? vA 40% on dairy ingredients. 


Write Technical Service Department for bulletins, and complete 
information covering specific uses. Please specify product. 


WESTERN CONDENSING COMPANY »° Appleton, Wisconsin 





x e stopped in to see Eavey’s 


in Ft. Wayne, Indiana, billed as the 
world’s largest supermarket: We are 
inclined to agree with their claim for 
fame, as it is indeed immense. It has, 
in addition to the wide variety of 
usual food store items, a bakery where 
pies, cakes and cookies are baked on 
the premises, a coffee roasting plant, 
an ice cream manufacturing area, 
complete drug and prescription de. 
partment, a jewelry department, ete. 
In addition to the usual type of 
food store candy display, a Lofts 
Candy Shop is a part of the store, 
Though this shop opens off the main 
selling floor, it is separated enough so 
as to appear as a separate shop iden- 
tified with a large neon sign and 
decorated in a sypical Loft manner 
Apparently a rather typical display 
of Loft’s candies are kept in stock. 
The success of this supermarket 
will be watched closely by many peo 
ple in the retailing field. Of particu. 
lar interest to the candy field will be 
the success of Loft’s to determine if 
this is the merchandising method 
whereby the fancy package manufac 
turers can tap the huge store traffic 
generated by supermarkets. 


:. S. Heath & Sons Inc. awarded 
a twenty year service pin to; a man 
who was technically at least never 
an employee of the company. The 
man so honored was Mr. Lester R, 
Zimmerman, vice-president of Mik 
print, Inc. This gesture was bestowed 
upon Mr. Zimmerman by Bayard 
Heath Sr. in appreciation for his close 
association with the company in the 
designing and developing of theif 
packages for the last twenty-two 
years. 


The almond crop in this country 
has been estimated at a record 48, 
000 tons 25% more than 1955. It 
seems doubtful, though, that prices 
will be any lower than last yeat 
since the Mediterranean nations which 
normally produce 70% of the world 
crop are expected to pick the smallest 
tonnage on record. 
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GRADE “A” OF eo CREAMS 


REME-TEX 


FOR RICHER TASTING CARAMELS 
AND LONGER LASTING FUDGE 
° 


BEST FOR DIPPING 
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AE IRR EO sic BATES 








for October 1956 — 11 











a 

penny 

for 

her 
thoughts... 


when she 

tastes your 

fruit flavored 
candies 

made extra tangy 
with... 


CHAS. PFIZER & CO., INC., Chemical Sales Division 
Branch Offices: Chicago, lil.; San Francisco, Calif.; V 


_ 
ee 
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Pfizer 
Citric 
Acid 


You can order Pfizer 
Citric Acid U.S.P. in 
either hydrous or 
anhydrous form. 
(The anhydrous 
saves you money on an 
actual acid basis... 
gives you even acidity 
after months of 
storage, too!) 
Whatever your needs 
in high quality acidulants, 
look to Pfizer. 


Manufacturing Chemists 
for Over 100 Years 


630 Flushing Avenue, Brooklyn 6, N.Y. 


ernon, Colif.; Atlanta, Ga.; Dallas, Tex. 
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Quality candy 
makers have al- 
ways preferred 
Nestié's » Peter's + 
Runkel's ... 
proven consist- 


ently superior. 


NERATIONS HAVE LABELED IT THE BEST 


PETER’S > RUNKEL’S NESTLEs 


THE NESTLE COMPANY, INC. 


2 WILLIAM STREET - WHITE PLAINS, N.Y. 


@Trade Mark Reg 


WAREHOUSES: 
Atlanta - Cambridge, Mass. + Chicago * Cincinnati + Cleveland + Dalias ‘ Denver: Detroit - East Hartford, Conn. 


Fulton, N.V.— Factory + Jacksonville + Kansas City, Mo. + Los Angeles + Milwaukee * Minneapolis * New Orleans 
Lake City - San Francisco - Seattie 


























© — you sell quality candies,” your Flo- 

Sweet Engineer points out, “you have to 
deliver top value. That means flavor, texture, body 
. . . the right combination of rich ingredients your 
customers expect. 

“Yet you have to keep your own costs down. 
That's where Flo-Sweet comes in. By precooking 
with the help of our newly designed heating units, 
Flo-Sweet enables candy makers to cut cooking 





Why Flo-Sweet precookin 
gives you better candies at lower co 








time, as much as 45%. Or, production can be in- 


_ creased that much to handle peak seasonal 


demands. 

“And you get this money-saving advantage at 
no sacrifice in quality. In fact, Flo-Sweet purity now 
exceeds that of even the finest granulated.” 

Why not consult your Flo-Sweet Engineer . . . see 
how you can maintain top candy quality, yet effect 
substantial savings. 





REFINED SYRUPS & SUGARS, Inc. 


YONKERS, 


NE W YORK 














SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
FROM YONKERS — PITTSBURGH — TOLEDO — DETROIT 
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CERTIFIED COLOR DIVISION 
NATIONAL ANILINE DIVISION attied cuemicat & DYE CORPORATION + 40 RECTOR ST., NEW YORK 6, &. Y. 


























gee 
—_ Discharge conveyor 
arranged for discharge 
of the finished goods along 
the side of the moulding line 





Production of bars 
Combination machine for cou- 


verture slabs and ordinary bars JENSEN aoeans 


Maximum production of 


A modern high-production ma- perfect goods at precision 


chine of continuous operation weight on minimum floor space 
Fully automatic working 
Economy Hygiene 
Unsurpassed versatility 





MIKROVERK4s6 


Representative for U.S. & Canada: VACUUM CANDY MACHINERY CO., 15 Park Row, New York 38, N. ! 
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There’s something 
different about 


* 
a 








They call us old hands at this business. A good many years of 
“depending on Dreyer” have built our background of helping you. 


We have never grown old, however. Here at Dreyer, we think young. 


Li 


Today there’s new drive at Dreyer. We are a vigorous, modern 
organization with young, look-forward ideas. Up-to-date 
thinking here . . . thinking ahead . . . is pulling double harness 
with experience. The team’s working hard and well. 


So depend on Dreyer more than ever. 
We can help you and save you money. 





ESSENTIAL OILS * AROMATIC CHEMICALS 
PERFUME COMPOUNDS * FLAVORS 


Get the essential quality you require from 


P. R. Dreyer Inc. 
Serving You Since 1920 


601 West 26th Street, New York 1, N. Y. 
520 N. Michigan Avenue, Chicago 11, Ill. 


Complete stocks carried in Chicago 











38, N.Y. 
fectionel for October 1956 — 17 


...easy as water 
off a duck’s back 








Batch after batch ... with only one application 


... A new high quality anti-sticking agent developed and perfected 
by W. A. Cleary Corporation makes all releasing tasks as easy as 
water off a duck’s back. Clearlube is made from the finest vegetable 
oils. It is stable, highly resistant to rancidity, and offers a combina- 
tion of superior release properties not available in any other single 
lubricant on the market. Clearlube carries the same high quality o 

all the Cleary Products that have proved their excellence in the 
candy industry for many years. 

Put new Clearlube in your production picture as an anti-sticking 
agent for release of batches on cooling slabs, stock pans, trays, and 
tubs, or as a lubricant for rollers and scoring equipment. 

For more detailed information on Clearlube and other Cleary pro- 


ducts call or write W. A. Cleary Corporation, New Brunswick, 
New Jersey. 
A THIRTY-FIVE POUND 


Clearwip - Clearate - Clearfla PAIL IS AVAILABLE AT 


DRUM PRICE FOR TRIAL 
W. A. CLEARY CORPORATION = "U**O8E 


Manufacturing Chemists new BRUNSWICK. N. J., CHICAGO, ILL., BELLVILLE, ONT. 
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leading confectioners from coast to coast prove that 
one girl and a Vibra-Pac can box at least 600 pounds 
of goods hourly. Vibra-Pacs improve appearance of 
goods, too — preventing scratching and fingermarking. 
Simple, sanitary operation. Automatic cord feeder. 


WAYS TO BIGGER PROFITS FROM COATED GOODS 
Reduce stock packing costs 60%! .. . with the proven Greer Vibra-Pac 


The Greer Coating Conditioner features Tempercture 
Control Sensitivity — gains more consistent coating 
temperature control — increases product quality. The 
Greer Coating Conditioner brings a new concept of 
speed, efficiency and accuracy to chocolate melting 
and cooling. Simplicity of operation eliminates skilled 
operator; need for kettle space and batch preparation 
is eliminated also. Built-in pump circulates coatings to 
point of use. 


Write for details, and let our Sales 

and Engineering experience give 

you the benefit of numerous 

sotisfoctory installations. 
Liquid Coating Users eliminate batch cooling — impro 
coating texture and uniformity. The Greer Cooling 
Tube Machine features all the speed, accuracy and 
labor savings of the Conditioner except supplied less 
Melter. Exclusive Greer thin-film processing positively 
eliminates unstable crystals. 


ry. W. GREER COMPANY 


WILMINGTON, MASSACHUSETTS 
Sales and Engineering Offices: Chicago, Ill., and San Francisco, Calif. 
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IMITATION FRUIT FLAVORS 
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fondants and fillers, real fruit taste at lowest cost. 
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ow many candy salesmen 
can discuss the products they sell intelligently from 
the standpoint of quality? How many are thorough- 
ly familiar with ingredients, their cost and effect 
on quality, and the importance of correct process- 
ing to build maximum quality from those ingredi- 
ents? 

We would venture to guess that very few, in- 
deed, have the background of candy manufactur- 
ing that would enable them to adequately compare 
their company’s product with that of a competitor, 
on the basis of quality of ingredients and manu- 
facturing skill. Yet, this is one of the points which 
we hear so often from executives, that the candy 
business is not as healthy as it should be because 
the quality of candy on the market is not up to 
a standard with competitive food products, or, for 
that matter, with candy of some years ago. 

How many salesmen, for instance, know what a 
conch is, and what it means to chocolate quality? 
Or the difference between a milk chocolate made 
with wet milk and one with dry milk? 

We queried a salesman who sold pectin jellies, 
who said that they were a better quality, and 
therefore sold at a higher price, than starch jellies. 
But he could not tell us why they carried that 
higher price in terms of greater consumer satis- 
faction. Marshmallow quality is a difficult thing 
to measure quantitatively, but it certainly varies 
over a wide range in finished goods on the market, 
and price is not a particularly good indication of 
Peas quality for the consumer. 
es It is true that candy quality is not an easy sub- 
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teach your salesmen to “sell quality” 


ject to reduce to simple terms and definitions. 
Even for the manufacturer who makes just one 
kind of candy, a discussion of competitive quality 
is far from easy, as most terms dealing with candy 
are subjective. Texture is of prime importance in 
practically all candies, and yet is not susceptible to 
a numerical rating. However, texture in many cases 
can be discussed intelligently because there are 
generally accepted views of the range of good 
and bad. This is true of other qualities such as 
flavor. Flavors can be evaluated even though no 
numerical measurement can be made. A study of 
the kinds, and prices, for those flavors that purport 
to be, or resemble, orange would convince anyone 
of the variety available to manufacturers, and in- 
dicate that quality of flavor can range over a very 
wide area according to the manufacturers’ disposi- 
tion to quality and price. 


This area of selling candy quality is just one 
facet of the overall industry problem of increasing 
candy sales. It is, we believe, an indispensible 
part, and that some such effort must go hand in 
hand with any consumer publicity or advertising. 
Of course, it must be on an individual company 
basis. 

One person who has done a pioneering job in 
this area is Walter Richmond, a candymaker of 
many years of experience and author of formula 
and manufacturing books on candymaking. During 
his period of work at Norris Candy Company he 
started a series of letters to the firm’s salesmen 





KOKOLENE 


Get better results—use less shortening! 


You'll make caramels, nougats, and 
other chewy candy with a fourth less 
shortening when you use Kokolene 





Interested in arranging a test right in 
your own plant? Write to: > <a 


REFINERY SALES DEPARTMENT ee PECIAL FOOD Fat FoR USE BY CONFECHONENY 


ARMOUR AND COMPANY 
Chicago 9, Illinois 
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explaining some of the steps of chocolate and 
candy manufacturing, and their effect on the qual- 
ity of the finished candy. 

When Mr. Richmond joined Robert A. Johnston 
Company two years ago he again wrote a series 
of letters on candy making and quality, and found, 
as at Norris, that the salesmen were very appre- 
ciative of his effort, and used the material to good 
advantage in their sales work. 

We are reproducing one of his letters below, to 
show the type of material that salesmen have 
found useful, and that have helped them do a 
more intelligent selling job. 

Every candy company can do likewise. The su- 
perintendent or chemist can write a description 
of the product, with explanation of the steps in 
manufacturing. Each raw material can be explained, 
and each step in candymaking, described, from 


Over twenty letters constitute the series on quality in candy, e 
raw materials and the importance of candymaking experience. 


the standpoint of quality of the finished product, 
and how each item contributes to that quality. 
A trip through the plant for a new salesman is 
no substitute for regular indoctrination on quality, 
backed up with written facts that he can study 
and memorize for future use. 

With heavy emphasis on promotions and sales 
contests, it is easy for the salesman, and sales man- 
agement, to let the subject of quality be pushed 
aside until the pressure lets up. Unfortunately it 
seldom does, and quality is ignored except for a 
tag end “and always remind them of our quality”. 

Selling quality is a year round job, one that 
cannot wait for slack seasons. Buyers will buy qual- 
ity only to the extent that manufacturers’ sell qual- 
ity. And the effectiveness of manufacturer’s seles 
stories on quality will be in direct proportion to 
the emphasis given it. 


citing the effects of various types and grades of 
e first letter is introductory, the next three are a 


glossary of candymaking terms, and the fifth classifies candies by type, and explains the classification system. oe 
sixth and seventh describe and explain the chocolate refining process, the eighth deals with chocolate enrobin 
dipping, and the ninth with sugar bloom and fat bloom. The remaining letters describe the various individua = 
dies, explain their manufacturing proceedure, and tell the effects of poor materials and faulty workmanship. 


the resons for “quality in candy” 


By Water RicHMOND 


A. candy such as chocolate coated cast or 
the manufacture of candy, the easier it will be 
for you to answer any questions that may arise 
as to why some candies are of better quality than 
others. 

There are various grades of the several types 
of candies. An understanding of the ingredients 
used in the manufacture of candy is helpful. Of 
still greater importance, is the ability to distinguish 
the various types and grades of candy and a knowl- 
edge of the basic rules of their manufacture. 

Your firm may have the finest formulas, use the 
finest ingredients and have a willing group of 
candy makers. But a formula is only as good as 
the skill of workmanship displayed in its manu- 
facture. The finest formula will not produce the 
finest candy unless a knowledge of the correct 
procedure to follow in each step of its manufacture 
is known and practiced. 


W e believe that the more you know about 
hand rolled creams, crystallized bon bons, slab 
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creams or fudge wherein the body of the candy 
is composed of a creamy mass is typed as a cream 
fondant candy. 

Cream fondant is composed of microscopic grains 
of sugar surrounded by a syrup. 

The correct amounts of sugar crystals and non- 
crystalline syrup must be used to produce a fon- 
dant with a smooth texture. 

The correct balance between sugar crystals and 
syrup is obtained by inverting some of the sugar, 
which in turn, controls re-crystallization of the re- 
maining sugar contained in the batch. 

Controlling crystallization is accomplished by 
prolonged cooking with an excess of water in the 
batch; by adding “doctors”, invert sugar or corn 
syrup. 

The portion of the sugar inverted splits up into 
a solid phase (dextrose) and a liquid phase (lev- 
ulose). Levulose furnishes a part of the needed 
liquid that surrounds the sugar crystals. 

The boiled syrup from which fondant is made 
is clear looking. To re-crystallize the sugar and 
produce a fondant, the syrup is cooled and then 





agitated until it becomes a creamy mass of sugar 
crystals and syrup. 

Heat plays an important part in obtaining smooth- 
ness in fondant. The higher the temperature of 
the batch when being creamed up the coarser will 
be the sugar crystals that form. 

The amount of water used should be just enough 
to dissolve the sugar. The use of an excessive 
amount of water will prolong the cooking time. 
Prolonged cooking will invert too large a percent- 
age of the sugar and gumminess will result. 

Also the use of too much “doctors” or non crys- 
talline syrups such as corn syrup or invert sugar 
will result in gummy batches. 


H and roll creams have a texture and tenderness 
seldom found in cast creams. They usually contain 
a larger percentage of sugar than the average cast 
cream. 

They must contain enough sugar to set the 
creams firm enough to retain their shape while 
being chocolate coated. However, it is possible to 
make a cast cream that has a texture similar to 
hand roll creams. 

Invert sugar plays an important part in adding 
tenderness to the creams and at the same time 
acts as an agent to soften the creams after they 
have been coated with chocolate. 

Creams containing invert sugar as the grain con- 
trol agent develop a more tender texture than 
creams where corn syrup is used as the control 
agent. At times a combination of invert sugar and 
corn syrup is used to obtain a desired texture. 

Creams containing egg frappe are fluffy in tex- 
ture. Frappe also adds to the stand up quality and 
the eating quality of the creams. 

Invertase, an enzyme derived from yeast, by dis- 
solving sugar crystals controls the syrup density of 
the creams. The larger the amount used the greater 
will be the flowing quality of the creams after they 
are chocolate coated and aged long enough to per- 
mit the softening action of the invertase to take 
place. 


MANUFACTURING METHOD 


Predetermined amounts of sugar, invert sugar 
and/or corn syrup with a sufficient amount of 
water are placed in a cooking kettle. If the formula 
calls for a “doctoring” agent such as cream of 
tartar it is added to the mixture in the kettle. 

The batch is then cooked to a specified degree 
and poured on to a cream beater equipped with a 
water jacket to cool the batch. The cream beater is 
equipped with plow shaped mixers which revolve. 

The cooked syrup is cooled to the desired tem- 
perature and the plow shaped mixer turned on. 
When the batch begins to form crystals and be- 
comes cloudy looking the egg frappe, flavors, in- 
vertase etc. are added to the batch. Nuts or fruits 
are added to the batch just before it has fully 
creamed up. 


As the plow shaped mixers revolve the cooled 
syrup is agitated until the mass has developed its 
sugar crystals or as we candy makers say the batch 
has creamed up. When the fondant has fully 
creamed it will be at its peak of hardness. The 
fondant will gradually soften up after it’ has 
reached its peak of hardness. This softening up is 
called sweating back. When the cream has sweat 
back it is ready to be shaped into desired size 
pieces. 

The centers can be shaped or rolled by hand 
or shaped by one of the following methods: (1) 
by extruding through a depositor which has a die 
with multiple outlets, (2) by extruding through a 
cookie depositor which has a single row of outlets 
in a plate (die) attached to the depositor; (3) 
by extruding through a “cutrol” machine with a 
single outlet. The centers are then rolled by a 
traveling belt. The last method of forming the 
centers is one where by the centers can be made 
into a ball shaped piece that duplicates a center 
rolled by hand. 


LEAKERS 


If coated unevenly the chocolate coated creams 
will burst through a thin spot in the coating and 
form leakers. Dipping centers that are too cold 
will also result in leakers because the cold centers 
will expand as they warm up and the cooling choc- 
olate coating will contract when center and coating 
have reached the same temperature. 

Over “doctoring” the creams will prevent them 
from having sufficient crystalline body and leaking 
will occur unless the centers are very heavily coat- 
ed with chocolate. 

Due to the extreme tenderness of well made 
hand roll creams they will have a small percent- 
age of leakers. 

When only a very small amount of syrup leaks 
through the coating the syrup will dry up and 


- seal the opening. 


This small percentage of leakers is not objec- 
tionable from a sales stand point. 

In fact one firm would place a notice in the 
box saying “Due to the extreme tenderness of our 
creams a certain percentage of them will form 
spots of cream that have seeped through the mi- 
nute air holes in the chocolate coating. 

If no ‘leakers’ are found in this box of creams 
please notify us so that we can check with our 
production department to see if they are sacrificing 
tenderness to speed up production by making a 
drier cream that requires less time to manufacture.” 

Dryness will result if too much moisture is re- 
moved from the fondant by overcooking or if an 
insufficient amount of invert sugar, corn syrup or 
“doctors” is used. 

As stated in letter No. 11 a coarse grain will 
develop if the fondant is creamed at too high a 
temperature. 

Invert sugar and invertase will promote a syrup 
density high enough to prevent fermentation. 
Enough of these products should be used to pre- 
vent fermentation in tender, soft creams with a 
high moisture content. 
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your candy will get a 


ROYAL RECEPTION 












in a Shellmar-Betner 
flexible package 


Put the Midas touch on quality candies with Shellmar-Betner’s superbly 
a printed laminated cellophane bags. 












Two layers of cellophane with a wax laminate provide moisture protection Thro 
 @ from the inside out and the outside in... keep candies fresh and tasty. What’ 
more, this combination stands up under handling, maintains its appealing grap! 
appearance on display. 


attrac 
Transparency? Shellmar-Betner’s cello-wax-cello bags can give you as much 
! ee name 
as you like. They can be opaque, or completely transparent, or, like these 
we convert fine Brach packages, a combination of the two. assur 
Ceres, setyeignen, Samm Solving your packaging problems is our business. Call us today. select 


Laminations—foil, cellophane 
to cellophane are s: 


sis ase ones CONTINENTAL (C CAN COMPANY a 


acetate paper decorative wrap. 
SHELLMAR- BETNER DIVISION freshi 
s LL. | 

















QUALITY PRINTERS AND “CONVERTERS OF FLEXIBLE PACKAGING MATERIALS 
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graphed metal containers, custom-made by J. L. Clark, 
attract discriminating customers for many famous 
names in candy. Sparkling clarity of color and design 
assures distinctive packaging that helps the customer 
select the finest. Equally important, Clark containers 
are snug-fitting and precision-made to fully protect 
the products they help to sell. The delicate flavor and 
freshness of fine confections are perfectly preserved. 
J. L. Clark is prepared to help develop colorful new 


designs, or adapt existing designs to our lighograph- 
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Qistincive Clark Cintitners 


Through matchless brilliance and beauty, fine litho- 


ing process. A wide range of sizes and styles are avail- 
able. Our 52 years of packaging experience is yours 
for the asking. J. L. Clark Manafacturing Co., Home 
Office and Plant, Rockford, Illinois, Liberty Division 
Plant and Sales, Lancaster, Pa., New York Sales Office, 
Chrysler Bldg., New York 17, N. Y. 


Lithographed Metal Containers 














ROCKWQ 


28 — The Manufacturing Confectione' fo 








IME was when the window on a carton was always rectangular, and 
the package design fit around it as best it could. In those days, the window was 


necessary to show the contents, and that was its total contribution to the package. 
Now things are different, witness the new package designs on this page. The win- 

dow has grown from a necessary, but disruptive, element on the front of the pack- 

age into an integral part of the package design, if not a thing of beauty in itself. 








LAW OQ 
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for multiple packaging 





You want four things, mainly, from a multiple-unit package: 


—more sales 

—low package cost 

—fast, simplified packaging 
—added product protection 


You get all four when you wrap with AVISCO® cellophane. 


You make more sales because cellophane is transparent. 
Rather than obscure the single, familiar candy packages with 
an unfamiliar overwrap, cellophane offers the packager 

a multi-unit combination for what it is— merely unitized single 
packages, plainly visible, familiarly tempting. 


Avisco cellophane gives you more for your money. 
For example, the Avisco cellophane cost on a 3-package unit 
of cough drops is only $1.66 per thousand units. 


It provides fast, uninterrupted production because 
of its simple, non-critical heat sealing qualities and 
its smooth, static-free performance. 


And it gives you double protection to help seal 
in freshness, moisture and flavor. 


Your American Viscose salesman is prepared to 
discuss the advantages of multiple wraps. 
Ask him during his next call. 







American Viscose Corporation 
Film Division 


1617 Pennsylvania Bivd. PAN beso) 


Philadelphia 3, Pa. CELLOPHANE 
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.... has become a magic phrase 
for candy manufacturers, one that 
has in the last five years boosted 
Halloween from almost nothing, 
candy-wise, into a clase race with 
Easter for the second highest ton- 
nage holiday of the year. The rise 
in candy consumption for this sea- 
son has been phenomenal. Our 
wild guess is that candy packaged 
for Halloween sales will amount 
this year to about 150,000,000 
pounds, or close to 5% of the year’s 
tonnage for the industry. 

While none can dispute the fact 
of greatly increased candy sales at 
Halloween, there seems to be no 
particular reason for it. Apparently, 
the great sales break was bestowed 
upon this industry gratuitously. 
The greatest contributing factor 
probably has been the general 
calming down from the rowdy and 
destructive event we knew some 
years back to a placid holiday for 
the kids, primarily noted for the 
trip around the neighborhood gath- 
ering shopping bag full of candies, 
a handful at a time (ahhhh! ). 

One of the nicest things about 
this holiday is that the vast major- 
ity of candy products sold are sta- 
ple items. In comparison to both 
Christmas and Easter, for which 
major plant and process changes 
are usually necessary in equipment 
and packaging, Halloween is a hap- 
py exception often requiring noth- 
ing more than a special wrap and 
sometimes just a band of tag. Prob- 
ably less than 2% of the tonnage 
represented is special items, such 
as pumpkins and witches. 

Those who have an item in their 


ctioner 
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Bunte is using a bag design 
that follows their successful 
“preferred” line. A wide range 
of staple candies are packed in 
an identical bag, identified only 
with the word “Halloween”. They 
also have a smaller line of un- 
printed, labeled bags, one as- 
sorted packets, one all pops, and 
one both pops and packets. 
Mars is using specially printed 
24 count cartons for the holiday. 


































Crocker bag tops can sell your candy too! 


i t . cuT cosTs— 
HESE leading candy manufacturers are building their sales with BUILD SALES 


the help of Crocker heat seal bag tops. ... with sparkling Crocker 


The Magic of Crocker color reproduction on first-quality glossy stock stock design seasonal 
can move your candy too! bag tops... Complete 


AIR TIGHT SEAL—The exclusive Crocker heat seal formula Hine available. 
guarantees a permanent air-tight seal on Saran, Cellophane, Pliofilm 
or K: O: Cellophane. 


Newly developed Crocker thermoplastic polyethylene bag tops now 
enable you to package effectively and economically with 
polyethylene too! 


4 H. S. CROCKER Cco., INC. Write today for 


h 
Lg 100 YEARS OF SERVICE TO BUSINESS AND INDUSTRY - 1856 - 1956 
4 


ull information. 
PLANTS: San Bruno - Los Angeles, Calif. - Baltimore, Md. f f 


€ Cc SALES OFFICES: 720 Mission, San Francisco - 2030 E. 7th, Los Angeles 


350 N. Clark, Chicago - 23 E. 26th, New York - 1600 S. Clinton, Baltimore, Md. 
Portland, Ore, - Seattle, Wash. - Jackson, Miss. - Winter Haven, Fla. 
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live that usually sells for one or 
two cents, and is individually 
wrapped, seems to have a head 
start on sales during this period. 
Those firms can put these items up 
into cartons or bags of 50 or 100 
pieces and sell them to housewives 
as pacifiers to the little devils who 
travel around their neighborhoods. 
Manufacturers whose lines are pri- 
marily bulk or bagged have found 
an answer to their sales by packing 
small cello packets of one third to 
one half ounce, and putting fifty or 
one hundred into a bag or carton. 
Bar manufacturers get into the act 
primarily with holiday over wraps 
on their 24 count boxes or three 
or six packs. 


Brach’s “Haunted House” is a cleverly designed folding carton 
containing 70 packets of panned items and candy corn. The 
packets run from 4 or 5 jelly beans to about 20 red hots and 
a half dozen of candy corn, about Ys ounce each. Melville has a 
saran “Loot Bag” with a Kwic-Loc closure. It too is made up of 
cello packets of panned items. Philadelphia Chewing Gum Com- 
pany has two special window cartons for Halloween. This is an 
excellent example of staple, branded items packaged smartly for 
the holiday. D. L. Clark made a display available to retailers 
that fits on a supermarket push cart, and converts it to an attrac- 
tive, hard selling display bin for Clark bars. 








































Lynch Packaging Machines Are 


PROVEN IN THE PLANT 
of the New England Confectionery Company 


Shown above is the Lynch Model PB installation 
at the New England Confectionery Company 

in Cambridge, Massachusetts, Here hundreds of 
thousands of the delicious, always popular Sky Bars 
are produced weekly. The dependability and 
economy of the Lynch Model PB assure 
economical production and attractive, uniform 
packaging to meet the exacting standards of the 
New England Confectionery Company. 











Precision-engineered by Lynch 

The Lynch Model PB, that wraps standard 

or irregular shapes, single or multiple-unit candies, 
neatly, economically, is the result of the 
continuing program of research and experiment 
by Lynch engineers to provide the finest in 
automatic packaging to the food, 


confectionery and novelty fields. 


ANDERSON, INDIANA 


Write, wire or phone for complete 
information. A Lynch sales engineer | ‘ N¢ H Branches—Wallington, N. J. 
Chicago « San Francisco 


will be glad to help you with 
your packaging program. 


Atlanta « Export Dept.: 
Anderson, Indiana 


34 — The Manufacturing Confectioner 





Here’s a best seller... it looks better in 


Saran Wrap 


odded protection 


then extra protec- 
on is important, 
hoppers look for 
is hallmark. 


Give your candies the look that sells and your sales 
will take a sharp turn upward. It’s the look of fresh- 
ness .. . the look that tempts appetites . . . the look 
of candy at its very best. It’s Saran Wrap* pack- 
aging! 

Here is the completely transparent film that never 
clouds the look of freshness. It’s satin soft, pliable 
... and tough enough to keep your packages intact 
even on self-service counters. Freshness and flavor 
stay right inside the package because Saran Wrap 


aran Wra 


is moisture-proof. Eye-appeal for impulse sales . . . 
complete protection for repeat sales . . . they’re 
yours with Saran Wrap packaging. 


In homes from coast to coast the name Saran Wra 
is identified with the finest in food protection. ft 
will pay you to switch now and put the Saran Wrap 
hallmark of protection on your packages. Remem- 
ber, Dow packaging service is at your disposalt. 
THE DOW CHEMICAL COMPANY, Midland, Michigan, 


Plastics Sales PL605C-2. *Trademark of The Dow Chemical Company 


tWrite today for the new brochure on Saran Wrap packaging. 


you can depend on DOW PLASTICS 











Cleanest code dating ever 


—passes the zhi test! 





Now your polyethylene and cellophane bags can 
have code dating that can’t smear... can’t blur... 
because it goes on dry! The new EMBOSSED CODE 
DATER for famous Doughboy Continuous Band 
Sealers makes your packages more sanitary and 
easier to handle . . . is the perfect method for foods 
and other edibles. And, of course, with the Dough- 
boy Sealer, you get a positive seal every time! 

Use the coupon below for complete information 
on the new Doughboy Embossed Code Dater and 
the complete line of Doughboy Heat-Sealing Pack- 
aging Machines. 


Seal it right with... 















Doughboy Industries, Inc., 
Mechanical Division, New Richmond, Wis. 


Please send me complete details about Doughboy 
Continuous Band Sealers and the Doughboy Embossed 
Code Dater. 





or a first show, this one by The Pack- 

aging Machinery Manufacturers Association was 
an outstanding success. Because it was limited 
to suppliers of packaging machinery and materials, 
it was smaller than the AMA packaging show in 
size. However, for that same reason it provided a 
more concentrated review of machinery and mate- 
rials, and was less cluttered with extraneous ex- 
hibits. 
Some of the machinery, materials and processes 
that seemed particularly pertinent to candy manu- 
facturing are described below. 
Hansella Machinery Corporation displayed a 
transwrap style machine with the necessary elec- 
tronic equipment to run on Saran, the first time 


a machine has been displayed using Saran on this} 


type of application. With a small number of at- 
tachments, this machine can also be operated on 
any heat sealable packaging material. 

Cartridge Pak Company displayed a large range 
of products packaged on their equipment in the 
familiar Chub style of package. The most familiar 
products to appear in these packages are cheeses 
and prepared meats. However, about two years 
ago Debs of Evanston, Illinois put out a very good 
fudge in this package, but was not successful in 
marketing it. From the standpoint of protection, 
it is as good as anything available, for it uses 
Saran with an airtight seal. If some firm can 
merchandise this package so the consumer recog- 
nizes it as candy, it should be successful. 

The Toledo Scale Company displayed a carton 
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BY STANLEY E. ALLURED, EDITOR 


classifier which separated cartons from a single 
conveyor into two other conveyors by weight. This 
equipment could be a quality control station, as 
it will weigh to one bar in a shipping case. It 
could also be used to separate two types of cases 
mixed on a line by the difference in weight. 

International Staple & Machine Company dis- 
played a high speed air operated stapling ma- 
chine that automatically centered a carton over 
the staple heads and simultaneously stapled top 
and bottom. 

Package Machinery Company displayed a very 
high speed overwrapping machine for small pack- 
ages, that will overwrap 400 per minute with any 
heat seal material. The maximum size on this ma- 
chine is not much larger than the cough drop 
package. 

Somewhere between 20 and 30 bag making ma- 
chines were displayed with a tremendous range 
of capacities and features. One particular machine 
displayed by Hudson-Sharp Machine Company is 
worthy of note not because it is the biggest or 
fastest but because of a unique feature. It forms 
a flat bag from rolled stock and the instant it is 
completed it is upright and open. It can therefore 
be filled immediately and conveyed to sealing ma- 
chinery. 

Peters Machinery Company displayed a bag seal- 
ing and labeling machine rated at 70 or more bags 
per minute. This machine takes filled bags on a 
conveyor and will tuck the gusset, seal the bag, 
and apply a header label. 
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For Maximum Protection 
‘at Lowest Cost 





SWEETONE WAVEE PARCHMENT is the 


most economical grease proof box pad 


sold today. It is ideal when used as a 


safeguard against breakage for candy. 


Write “Today for a new folder con- 
taining actual samples of our complete line 
of Sweetone Paper Products for manufac- 


turing confectioners including: 


Glassine 
Waxed Papers 
Wavee Parchment Layer Boards 
Embossed Papers Die Cut Liners 
Candy Box Paddings 


George H. Sweetnam, Inc. 


282-286 Portland Street, Cambridge, Mass. 
ENEETONE 
PRODUCT? 

Representatives in Philadelphia, Detroit, 
St. Louis, Chicago, Dallas, New Orleans and Los Angeles 


Chocolate Dividers 
Boat & Tray Rolls 

















Look at the 


performance 
of this twist-wrapper | 











YM 


2350 SUPER 


is new—with new techniques and 
speeds that open a new era in 
the twist wrapping of hard form, 
solid or filled candies. 


For further information write to 


Ohad i ee lem ay - Ver. @- Veil, (emote) - 1-1 








This same firm had an amazing cookie sand- 
wich making machine that was actually operating 
at 1400 sandwiches per minute. It fed a bottom 
cookie, laid a filling on top and dropped a top 
cookie, and delivered in staggered rows on a con- 
veyor. 

Clybourn Machine Corporation had a cartoning 
machine arranged to set up candy cigarette cartons, 
fill them and close them. 

Lynch Corporation displayed a sandwich ma- 
chine hooked up to their bar wrapping machine. 
The sandwich machine, by Quality Machine Com- 
pany, would run 300 to 400 per minute on round 
or square cookies or crackers. The sandwiches are 
gathered into nearly any combination from one 
to six or eight per package, and feed into and 
through the wrapping machine automatically. 

Of some interest was the display of tube filling 
equipment. This style of package, familiar pri- 
marily in its use for toothpaste and shaving cream, 
appears to be on the verge of a major development 
in the food field. There seems little or no applica- 
tion for candy as such in this type of package, 
but there is quite a wide range of products very 
closely related to candy in method of manufacture 
that would seem to be prime prospects for this 
style of package. These would include various 
styles of ice cream toppings, such as butterscotch, 
fudge, marshmallow, etc. There would also seem 
to be a market for a frosting mix, since the tube 
opening can be shaped to any design. A house- 
wife with a series of tube frosting tubes in different 
colors with different shaped openings could make 
a very elaborate cake design. 

A fascinating packaging development and one 
that seems to hold out unique promises in candy 
is the use of Mylar bags to hold prepared foods. 
These bags can be dropped unopened into a pan 
of boiling water and left there long enough to 
thoroughly heat the contents. The bag can then be 
opened and emptied onto a plate for service in 
the home. At present a famous New York restau- 
rant is selling its prepared meals in this package, 
giving the consumer a frozen meal that can be 
heated up and served with no muss whatever and 
yet providing the perfect flavor preservation of a 
frozen food. This application of packaging would 
appear to be a great boon for the American house- 
wife during caramel apple time. Instead of the 
tedious job of unwrapping individual caramels and 
melting them down in a double boiler, this type 
of Mylar bag filled with unwrapped caramels could 
be dropped in a pan of boiling water to melt. After 
melting, the apple on a stick could be inserted 
into a slit in the bag and twisted to coat. To any- 
one who has followed the directions on a familiar 
caramel apple promotion, the above procedure ap- 
pears very attractive indeed. 

The above discussion of certain machines is far 
from a complete report on this Exposition. We 
suggest that those who can lay their hands on a 
1958 calendar, mark the dates March 24-27 for a 
show that should not be missed. 


38 — The Manufacturing Confectioner 





Pa 
four 
their 
conv 
for t 
is th 


carar 
box 
wrap 





recip 
home 
their 
for { 
two | 





count 
cludir 
firm’s 
mel } 
count 


for C 






and- 
ting 
tom 

top 
con- 


ning 
ons 


> 


Ma- 
line. 
iom- 
und 
are 
one 
and 


ling 

pri- 
2am, 
nent 
lica- 
age, 
very 
ture 

this 
‘ious 
»tch, 
eem 
tube 
use- 
rent 
nake 


one 
andy 
ods. 
pan 
h to 
n be 
e in 
stau- 
cage, 
» be 





new 


packages 





Paul F. Beich Company is using a 
four color cellophane overwrap on 
their 160 count caramel boxes to 
convert them to consumer packages 
for the Halloween season. The wrap 
is the same for all four flavors of taffy 
caramels, the particular flavor in each 
box shows through the unprinted 
wrap at the end of the box. 





D. L. Clark Company is printing 
recipes for the use of Clark bars in 
home cooking on the back panel of 
their 6-bar pack. Recipes include one 
for pie filling, cookies, custard and 
two for frostings. 





is packing a 


Candymasters, Inc. 
counter display carton of 52 bars, in- 
cluding an assortment of three of the 
firm’s regular bars and the new Cara- 


mel Nut bar. 
count box. 


It is priced as a 48 
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FOR Cracker Jack 


*...the new Hayssen COMPAK fills our every need for ac- 
curacy, speed, production and has cut our packaging costs.” 
Mr. Don Vater 
The Cracker Jack Co. 


“COMPAK” will do the same for your packaging. 
That’s the way it’s built, that’s the way it runs. Forms 
the package directly from roll stock. Fills the package 
to exact measure. Packages are hermetically sealed with 
straight cutoff. Perfect printed design register. Let our 
experienced packaging engineers help you with your 
packaging problems. Write us today for further in- 
formation. 


HAYSSEN 


MANUFACTURING COMPANY ¢ Dept. MC-10 ¢ SHEBOYGAN, WIS. 


first in Automatic Packaging Since 1910 


Albany Atlanta Chica Dallas Denver Detroit Houston @ Jackson, 
tse Augeles \\"Minnsapehe o New York's. Philadeiphia e St Louis ¢ ‘San Francisco ¢ Montreal « Tereats 


new 
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various 
sizes 


Bunte Brothers Chase Candy Com- 
pany is using polyethylene bags for 9 
Christmas hard candy. The bags are | 
designed almost identically with their 7 
“preferred” bag line used for their 7 
staple candies in cellophane. . 


Tootsie Rolls is using a printed 
band around their regular 24 count § 
boxes of Tootsie Rolls and Tootsie 
Roll Pops, to promote their sale as a | 
unit to consumers for the Halloween 
has the answer — season. This is similar to the packag- 
o> sf. . ing used by this firm last year. 


Illustrated is the Battle Creek Model 46, precision engineered 
to handle delicate from 4 to 10%” long, 2%” 
to 6” wide and 1” to 3” high at ee of 60-100 per minute. 


Battle Creek versatility permits wrapping of 
dozens of different sizes on a single machine 
with as little as 10 minutes changeover time. 
Continuous Flow® helps make every package 
an impulse selling showcase, and Battle Creek’s 
careful engineering gives you efficient, quick- 
change performance and package handling at 
lowest cost. 


LET US WRAP YOUR PRODUCT. Send us samples of your prod- 
ucts (or if they are perishable, describe the packages and sizes) 
and tell us the kind of overwrapping you require. We will either 
wrap and return them promptly with our recommendations, or 
give you our best suggestions in answer to your inquiry. If you 
have specific questions, we would welcome a letter from you. 


Pras 2, oe aes Sra SS anrrms 


Cd ’ vy The Spangler Candy Company has 
Dre aasoeet Pive- Fackagiug- joined a growing movement of firms 
marketing candies in these round plas- 


BATTLE CREEK tic-coated paper containers. Original- 


ly created for ice cream packaging, 


packaging machines, @mee€.' these containers are modified with a 
110 TWELFTH STREET, BATTLE CREEK, MICHIGAN window in the lid for candy. 
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iF MIGHTY 


SUPERMAN—America’s most powerful salesman—seen by over 25 
million adults and children weekly on TV, in newspapers and comic 
books—is ready to work for you! Superman packaging sells candy 
on sight. Don't miss the opportunity to get his famous power behind 
your sales. Superman packaging for candy is available only from 
Lassiter ... wire or phone today for exclusive rights in your territory! 


Look to Lassiter for sales-winning custom designed candy packaging, 
incorporating your brand name or trademark. 


LASSITER  conrorarion 
Pachaging lal” Sella Mrchandlit——> [ 
350 Fifth Avenue, New York 1, N. Y. 


Charlotte, N. C. « Chicago, Ill. « Cheltenham, Pa. 
Greensboro, N. C. « Danville, Va. + Dallas, Tex. « Atlanta, Ga. 


Lassiter Corporation designs and prints flexible 
packaging, folding cartons and box wraps. 


|POWER UP 
YOUR CANDY SALES: 
















































TRIANGLE AUTOMATIC 


ELEC-TRI-FLEX 


Here’s an amazing new money maker 

that can pay for itself in profits from 

as few as 3000 bags per day. Look what 

ay t with the new Triangle Elec- 
-Flex: 


@MAKES, FILLS AND SEALS from roll 
stock material. 


e@GUARANTEED ACCURACY because it 
comes equipped with efficient Tri- 
angle Elec-Tri-Pak net weight scales. 


@ELECTRIC EYE REGISTRATION 


e@STANDOUT SIMPLICITY that lets you 
change from one size to another in 
a few minutes; permits easy, one 
man operation yet allows you to run 
one product or many—all on one 
machine. 


eiT’S FAST. In almost all cases it’s the 
number of weighing scales that you 
use which determines production 
speed. With Elec-Tri-Flex you can 
use 2-3-4 or even more scales. 

e@iT’S VERSATILE. You can package, fill 
and seal most any dry product from 
Apple slices to Zinc washers. 


Here truly are advantages not found 
in similar equipment at twice the price 
or any price. Return the coupon for full 
details on the new, automatic Triangle 
ELEC-TRI-FLEX, today! 


! ! 
| Triangle Package Machinery Co. | 
| 6639 W. Diversey Avenue | 
| Chicago 35, Illinois 
! 
| Please send me details on the new ! 
Triangle ELEC-TRI-FLEX: 
ECCLES OO CEST 
I 
SC MIOOD ccc ccc ccveveccecesccess | 
| 
oe aed ao pete Sere | 
Ne 
SR ciialsiatiaaiicicatetitithcreintneninaninamniemraanieimrces -! 


MAKE, FILL AND SEAL 
40 TO 60 BAGS PER MINUTE 
WITH THIS NEW, LOW PRICED, 
FULLY AUTOMATIC MACHINE 





COMPARE ELEC-TRI-FLEX 
ON THESE POINTS: 


© LOW COST 
© PRACTICAL SIMPLICITY 
© EQUIPPED WITH NET 


WEIGHT SCALES 


@ FULLY AUTOMATIC 
@ HANDLES MOST ALL DRY 


PRODUCTS 


@ FAST 
@ EASY CHANGEOVER 








new 
packages 





Necco is using an ingenious carton 
that converts to a self-service counter 
display basket for their 2¢ chocolate 
covered peppermint patties. The side 
panels on the carton extend outward 
when it is removed from its shipping 
sleeve, to form a basket shape. 





Good and Plenty now comes in a 
family size of one half pound. It is 
almost an exact replica of the five 
cent package. 


Sweet N Tart is a new package of 
hard Candy by Phoenix Candy Co. 
Inc. It is a Saran bag tied with string, 
and printed in two colors. 
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packages 


Chicken Bones by Flavor Candy 
Company is wrapped in a new sky 
blue cellophane printed in several 
colors to give a realistic effect to the 
product illustration, and some of the 
raw materials going into the candy. 


P-Chee Corporation is using a foil 
laminated to paper wrap for their 
carton of ribbon candy. The wrap is 
printed in six colors and provides the 
efficient moisture barrier that this 
product requires. 


ai a 

This display bin of reinforced card- 
board is being made available to re- 
tailers in all fields by Clark. It is 58’’ 
high, 25” side and 12” deep, with 
the tray slightly below waist level. 
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GLASSINE 
PAPER 






The inside story on Protective Candy Packaging 


Chocolate presents a tricky inside 
packaging problem. It has a high 
fat content which will stain and 
seep through ordinary papers. 
This will not occur, however, 
when layer pads, cups, and divid- 
ers are made of glassine. The in- 
herent density of this Rhinelander 
paper is the reason. 

Many candy bar wraps are 
made of Rhinelander glassine. Its 
glossy, rich appearance and 





smooth surface provide for excel- 
lent printing. Handles easily and 
economically on automatic pack- 
aging equipment. For added eye 
appeal, glassine is available in a 
wide variety of colors and in em- 
bossed, opaque, and translucent 
grades. Versatile glassine paper 
can fit your specific protective 
packaging requirement economi- 
cally. Write for samples, stating 
application. 


RHINELANDER PAPER 


Rhinelander Paper Company, Rhinelander, Wisconsin 
Subsidiary of St. Regis Paper Company 











Helpful Books for Candy Plant Executives 





Choice Confections 


by Walter Richmond 


This new book contains 365 formulas for making two 
batch sizes, one for hand work and one for machine 
work. There are instructions for each batch, with sug- 
gestions as to the methods of coloring and flavoring 
for variety. A glossary is included, both of candy and 
chemical terms. All of the formulas are cross indexed, 
and a complete chapter is presented on chocolate. 





How to Salvage Scrap Candy 


by Wesley H. Childs 


This booklet is a complete revision of the author’s 
work “Modern Methods of Candy Scrap Recovery” 
published in 1943. A considerable amount of informa- 
tion has been collected since that time on methods and 
techniques of salvaging scrap candy. This booklet 
covers all types of candy, and gives many practical and 
economical ways of converting scrap candy into a use- 
ful form for re-use. 





A Textbook on Candy Making 


by Alfred E. Leighton 


Here is a textbook where the reader can learn the 
basic fundamentals of candy making, the “how” and 
“why” of the various operations in non-technical 
terms. Particular attention is given to the function of 
raw materials, and why each is included in a formula, 





The Candy Buyers’ Directory 
The Directory of Candy Brokers 


1956 Edition 


The Candy Buyers’ Directory is an alphabetical and 
classified directory of wholesale candy manufacturers 
giving information on what type of candy is made by 
each firm, and in some cases the type of packaging 
used. The Directory of Candy Brokers is a geographi- 
cal listing of over 600 candy brokers giving the ac- 
counts that they handle, the territory covered and the 
number of salesmen. This directory should be on the 
desk of every salesmanager as a reference guide. The 
information contained in these directories is not avail- 
able in any other published material. 





Book Department 
The Manufacturing Confectioner 


[] How to Salvage Scrap Candy 


Publishing Company EE a SEE Se 
$2.00 418 N. Austin Blvd. 
Oak Park, Illinois 
-) Choice Confections Gentlemen : 
$10.00 Enclosed is my check for $.......... to cover the cost of the books 
I have checked at the left. 
C).A Tenthbeck on Condy Making Rss «sco CRS as Ped 
$6.00 
eR es ye ne Cee Pea ee ee 
Cj The y Buyers Di y ond ind ES so a cie's Cin gRUe tb ee Od ba ele outs tradedeese wa 
The Directory of Candy Brokers 
$4.50 be ETC eee Ms. aus PN i ovine ois Oe 
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CALENDAR 


October 9—AACT, Boston Section, 6:30 PM, Hotel Conti- 
nental, Cambridge, Mass. 


October 9—Central Pennsylvania Candy Club, York, Pa. 


October 11—AACT, New York Section, Busto’s Restaurant, 
Lower Manhattan, N.Y. 


October 11—Metropolitan Candy Brokers Assn. Inc., Hotel 
Empire, 63rd St. and Broadway, New York City. 


October 13—Carolina Confectionery Salesmen’s Club, noon 
luncheon at Honey’s Restaurant, Charlotte, N.C. 


October 15—Chicago Candy Club, American Furniture Mart, 
666 Lake Shore Drive, Chicago. 


October 15—Confectionery Salesmen’s Club of Philadelphia, 
1:30 PM, 2601 Parkway House, Philadelphia, Pa. 


October 16—AACT, Chicago Section, 6:30 PM, Graemere Ho- 
tel, Chicago, Ill. 


October 16—Candy Executives & Allied Industry Club, St. 
George Hotel, Brooklyn, N.Y. 


October 18—New York Candy Club, Park Sheraton Hotel, 
Manhattan, N.Y. 


October 20—Sweetest Day. 


October 20—Great Plains Candy Club, 12:30, Great Castle 
Hotel, Omaha, Neb. 


October 26—Boston Confectionery Salesmen’s Club, Inc., 8 
PM, Kenmore Hotel, Boston, Mass. 


October 27—Southwestern Candy Salesmen’s Assn., 12:30, 
Sammy’s Restaurant, 3900 Oak Lawn Ave., Dallas, Texas. 





October 27—Dallas Candy Club, luncheon 12:30 noon, B&B 
Cafe, 3520 Oak Lawn Ave., Dallas, Texas. 


November 3—Northwest Candy Club, Seattle, Wash., contact 
secretary for meeting place. 


November 3—Kansas City Candy Club, The Town House, 
Kansas City, Kans. 


November 5—Confectionery Salesmen’s Club of Baltimore, 
luncheon meeting at Gannons Restaurant, Baltimore, Md. 


November 5—Candy Production Club of Chicago, American 
Furniture Mart, 666 Lake Shore Drive, Chicago. 


November 5—Pittsburgh Candy Club, noon luncheon, Eddie 
Aschner’s Colonial Tavern, Route 51, Brentwood, Pitts- 
burgh, Pa. 


November 6-8—Canadian National Packaging Exposition, CNE 
Automotive Bldg., Toronto, Canada. 


November 7—Buffalo and Western New York Confectioners’ 
Assn., MacDoel’s Restaurant, Buffalo, N.Y. 


December 2-5—National Automatic Merchandising Assn., An- 
nual Convention, Conrad Hilton Hotel, Chicago. 


1957 


April 25-26—Pennsylvania Manufacturing Confectioners’ Asso- 
ciation 11th Annual Production Conference, Lancaster, Pa. 


June 9-13—National Confectioners Association Annual Con- 
vention and Exposition, Conrad Hilton Hotel, Chicago. 


June 18-21—Southern Wholesale Confectioners Association, 
Inc., Convention and Trade Show, Jung Hotel, New Or- 
leans, La. 


July 28-August 1—National Candy Wholesalers Association 
Annual Convention, Chicago, III. 








QUALITY 
MERCHANDISE 
SHOULD HAVE 
QUALITY 

PACKAGING 


TRAVER PARTITION 
CORPORATION 


404 N. Sacramento Bivd KEdzie 
CHICAGO 12 LL 


Bound Brook, N. J. Chimney Rock Rd. 
Elliot 6-3105 


Los Angeles, Calif. 9118 Sunset Bivd. 
BRadshaw 2-7804 





IN PARTITIONS as in all your packaging, make sure 
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they complement the quality of your product in every 

detail. 

Traver offers a complete line of internal packaging, in all 

grades of board and all colors, with prompt delivery in 

any quantity. 

LINT-FREE © GREASE-RESISTANT © ODORLESS 
ECONOMICAL 
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Speed Makes The Difference! 
450 CARAMELS CUT and | 
WRAPPED EVERY MINUTE) 
IDEAL HI-SPEED 
= WRAPPING 
MACHINE 


Speed that’s always 
dependable — Safety 


| 
| 
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an 
of 

















AACT 


than can be counted on 
— maximum production 
at least cost—that’s the 
ideal spear Caromaet NATIONAL 
Wrapping Machine! 
Secretary: Edward Heinz, Food Materials Corp,{' amo 





Sit 6 neiiail 2521 W. 48th Place, Chicago 32, Illinois. tion 
required for this tive, 
entirely automatic Our annual meeting this year was held on June} Serv’ 
operation. 11th at the Massachusetts Institute of Technology.f mem 


The Association is grateful to the many speakersf pub! 
whose contributions to the program made this such _ live 
an informative and outstanding meeting; and tof New 
Dr. Proctor and his associates in the Food Technol-{ plan 
IDEAL WRAPPING MACHINE COMPANY ogy Department of M.I.T. for the generous use off of § 

their facilities; and to the committee of our ownf ever 
X Sientiiiieiaes vie “ members who so ably planned and executed this} will 


Write today for FREE 
Brochures. 








aes fine meeting—sincere thanks. pers: 

Cooper-Styled Folding Candy Boxes —=%\\\\\\ One of the highlights of the meeting was the bs 
. AP aN presentation of the Stroud-Jordan Award to John cide 
Build Christmas Sales = An: M. Krno for outstanding contributions in the field is cl 


of candy research. The presentation was made by} be i 
Ist Vice-President C. R. Kroekel. you 

Also a highlight of the meeting was the decision mail 
of the membership—on motion duly made and sec-f you! 
onded—to contribute $1,000.00 from the Associationf or ® 
treasury to support with N.C.A. further research on} alive 
candy at the Southern Regional Laboratory. In} goin 
keeping with this decision, your Council authorizedJ YOU! 
the expenditure and the contribution has since 
been made. This contribution is significant of the 
progress being made by Candy Technologists, and 
is tangible evidence of our interest through re-}- 
search in maintaining the position of the candy M 
industry in a rapidly changing technilogical world} the ; 

As you will note from the format of this letter-} ing 
head, newly elected Officers and Councilors were Feb 
installed at the annual meeting. A review of Asso-| W ill 
ciation records reveals the story of untiring efforts} Mas 
on the part of all of the past officers of this young T 
Association, and of the splendid cooperation of it 


COOPER PAPER BOX BUFFALO 4, N. Y. | members. President Otto H. Windt earnestly solic 
















corp. its this same support, and especially hopes that A 

See ee | everyone will make an effort to enroll a new mem- man 

Solids yo nha eae, Se 2 ber so that the Association’s efforts in disseminating] in tt 
eR PR Display Brochure of Cooper-styled Boxes with’ prices. an adult educational program on candy production} 'Y 

| : serv 

I SS ei Be will soon be received by all key production men pen 
a adh 2a gphiccchaysguanverwosiosiiponnaes and progressive allied tradesmen of our industry. act 
i apd lacledihclenieriinnnsinineinpinntsiniaion Zone oo... SRBC eeseeene Include mailings to members of an increased aia 


46 — The Manufacturing Confectioner] 5, ; 












































aavudt 


Corp., 


| June 
ology. 
eakers 
; such 
nd to 
chnol- 
use of 
r Own 


d this 


is the 

John 
> field 
de by 


cision 
d sec- 
iation 
‘ch on 
‘y. In 
orized 
since 
of the 


s, and 


th re} 


candy 
world. 
letter- 
were 
Asso- 
efforts 
young 
of i 

solic 
; that 
mem- 
nating 
iction 
1 men 
lustry. 
eased 


tioner 





american association 
of candy technologists 


amount of technical papers and practical informa- 
tion on candy production which will be informa- 
tive, thought provoking, idea material. An abstract 
service is also being planned so as to post the 
members currently on all technical advancements 
published on candy. In addition to this—regular 
live technical meetings will be held in Boston, 
New York, Philadelphia, and Chicago Sections, and 
plans are underway to encourage the formation 
of Sections in other areas, so that current and 
ever changing technical data on candy production 
will be more readily available to all key production 
personnel in the industry. 

To cover the mailings, addressing and other in- 
cidental charges, a nominal annual dues of $5.00 
is charged. A statement for your current dues will 
be in the mails soon, and it would be helpful if 
you would honor this upon receipt so that our 
mailing list can be put in order. When you send 
your dues, also enroll the name of another man 
or two from your organization. Remember, to stay 
alive technologically, everyone must know what's 
going on and what helps the industry advances 
your own interest. 


BOSTON SECTION 


Secretary: Donald G. Mitchell, Walter Baker 
Division, Dorchester 24, Massachusetts. 
Meetings for this year have been planned around 
the general subject “The Use of Automation”. Meet- 
ing dates are October 9, November 13, January 8, 
February 12, March 12, and April 9. All meetings 
will be held at the Hotel Continental, Cambridge, 
Mass. at about 6:30 P.M. 
The October meeting is scheduled to discuss auto- 





All persons interested in candy 
manufacturing, whether engaged 
in that field or supplying the indus- 
try with machinery, materials or 
services, are invited to attend any 
one of the sectional meetings. Con- 
tact the secretary for reservations 
and for further meeting information. 
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when packaged on the Automatic 


— CAMPBEN 
Whayyper, . . 









New York office 
55 West 42nd St. 


‘ 








MURNANE 
“hLéat “free” 


PAPERBOARD PRODUCTS 


+ 


MURNANE PAPER COMPANY 


1510 N. KOSTNER AVE., CHICAGO 51, ILL 
WRITE OR CALL COLLECT CAPITOL 7-5300 


mation in handling, transporting and conditioning 
of raw materials. Olney R. Steffens of Penick and 
Ford, Ltd., will cover the subject of corn syrup, 
and Edward W. Meeker in regard to sugar. 


CHICAGO SECTION 


Secretary: Edward Heinz, Food Materials Cor- 
poration, 2521 W. 48th Street, Chicago 32, IIl. 

All meetings for this year are scheduled at the 
Graemere Hotel, Washington Boulevard at Homan 
Avenue, starting with a dinner at 6:30 P.M. 

Albert I. Keegan, attorney specializing in food 
and patent laws, spoke at the September meeting 
on “Government Regulations pertaining to Candy”, 
Mr. Kegan, who has appeared before the club 
three years ago, gave a most interesting and in- 
formative talk. 

The meeting on October 16 will hear Dr. Robert 
Tischer, Director of Food Laboratories, Quarter- 
master Food and Container Institute, speak on 
“Radiation Preservation of Foods”. 

Dates for the remainder of the year are Novem- 
ber 20, January 15, February 19, March 19, April 
16, and May 21. 


NEW YORK SECTION 


The first meeting of the year was held Septem- 
ber 13 at Bustos Restaurant, New York City. Felix 
A. Sims, Banner Candy Manufacturing Corporation, 
talked on “The General Use of the Revolving Pan 
in the Confectionery Industry”. 
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SUGAR REPORT 





by Charles Fuchs 


Little of importance has developed in the last month 
with quotations in all United States markets unchanged. 
In the East cane refiners have held an 8.75 selling basis 
and in certain Western sections beet sugar sellers have 
maintained an 8.10 price with cane competing in this 
territory at 20¢ over or 8.30. 

There is still no reason to look for any change, at 
least in cane quotations for the balance of the year and 
what happens on beets will depend on the attitude of 
sellers with respect to a desire to market as much of 
their quota this year as possible. They are still well be- 
hind in sales as against last year and added to this, have 
a larger quota due to the new sugar bill, of some 85,000 
tons. 

With the new inflationary trend taking place in prac- 
tically everything it is only natural to assume that it 
may affect sugar prices as well, even if to a small degree 





for next year. Shipping costs, stevedoring, loading, han- 
ding and manufacturing will all cost more. In addition 
labor costs will go up particularly on the island of Puerto 
Rico where a higher minimum wage goes into effect. This 
could result in the present Eastern 8.75 cane quotation 
being maintained as a low for 1957, although it is still 
too early to make any definite forecast. It will depend 
on the ite’ s mentioned above, together with the initial 
quota which is usually announced in the second half of 
December. This year, cane refined fluctuations were ex- 
ptionally limited, there being only .one change from 
8.65 to 8.75. By comparison, last year the range was 
8.55 to 8.65 and the previous year 8.65 to 8.80. The 
gross average Eastern cane refined price for 1955 was 


8.58, 1954 8.72 and this year will very likely be 8.735. 
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HERE IT IS—ARTIFICIAL CANDY FOR 
e your salesman’s sample case 
e your window displays 
Artificial chocolate candy for your salesmen’s sample case. No 
spoilage from weather or crushing. 


Artificial chocolate candy for your window display. Economical. It 
pays for itself in one months time, no waste, always in fine ap- 
pearance. There is no need for window sun protectors as artificial 
candy is not affected with the sun and heat. No color fading. 
Artificial chocolate candy is made from your candy sample, true 
to color and appearance. Write today for your sample. 


C. G. Girolami & Company 


944 N. Spaulding Avenue Chicago 24, Illinois 
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COOPER Paper Box Corporation, Dept. ME 

Buffalo 4, New York. 

Please send us Display Brochure of Cooper-styled Boxes with prices. 
Our firm name 





City Zone State 








Polyethylene packaging for Hardies’ candy is 
supplied by Milprint, Inc., Milwaukee, Wisc. 


“The consumer definitely prefers 


polyethylene-packed candy” 

















It pays to package 
That’s the verdict of Donald M. Hardies, president, Hardies, Inc., But- r 
ler, Pa., after more than a year’s profitable experience packaging candy unt film made of 
in film made of Baxetrre Brand Polyethylene. 
“We made the switch to polyethylene at the insistence of our cus- 
tomers—mainly super markets. These stores said that candy in polyethyl- 
ene sold much faster than in any other package. 


“From a manufacturing standpoint as well as retailing we like these 


bags because there is much less spoilage. Candy doesn’t dry out. The 


heat-sealing is easier and the polyethylene bags have a much longer shelf 
BRAND 


life than former packages.” 

If you make or sell candy, you should make sure you're getting 
these advantages of packaging in film made of Bake ire Polyethylene. 
Consult your packaging supplier, or for our “Candy Packaging” book- Polyethylene Plastic 


let, write Dept. RV-99. 


BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation 30 East 42nd Street, New York 17, N. ¥ 
The term Baketrre and the Trefoil Symbol are registered trade-marks of UCC 
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Code 10A6 
Orange Slices 
14 ozs.—29¢ 


(Purchased in a drug store, 
Indianapolis, Ind.) 
Appearance of Package: Good for this 
priced confection. 
Box: Folding oblong shape, printed in 
green and orange. Cellulose window. 
Slices: 
Color: Good 
Sanding: Good 
Molding: Good 
Texture: Good 
Flavor: Good 
Remarks: A good eating orange slice, 
well made and a good orange flavor. 
Cheaply priced at 29¢ for 14 ozs. The 
best we have examined this year at 
this price. 


MANUFACTURING CONFECTIONER’S 


Candy 
Clinic 





Code 10B6 
Pecan Divinity Kisses 
12 ozs.—$1.00 
(Purchased in a candy stand, 
Indianapolis, Ind.) 
Appearance of Package: Good 
Box: One layer type, white glazed paper 
top printed in blue and silver. Cellu- 
lose wrapper. 
Appearance of Box on Opening: Good 
Kisses: 
Color: Good 
Texture: Good 
Pecan Pieces: Very few 
Taste: Good 
Remarks: A well made kiss of this type 
but we found very few pecan pieces. 
Highly priced at $1.00 for 12 ozs. Sug- 
gest again as many pecans be used at 
this price. 





JUNE—Marshmallows; Fudge 
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Candy Clinic Schedule For the Year 


JANUARY-—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH-—Assorted Chocolates up to $1.00 
APRIL—$1.00 and up Chocolates; Solid Chocoiate Bars 
MAY—Easter Candies and Packages; Moulded Goods 


JULY—Gums; Jellies; Undipped Bars 

AUGUST—Summer Candies and Packages 
SEPTEMBER—Bar Goods; 5¢ Numbers 
OCTOBER-Salted Nuts; 10¢-15¢-25¢ Packages 
NOVEMBER-—Cordial Cherries; Panned Goods; 1¢ Pieces 


DECEMBER-—Best Packages and Items of Each Type Considered 
During Year; Special Packages; New Packages 


The Candy Clinic is conducted by one of the most ex- 
perienced superintendents in the candy industry. Some 
samples represent a bona-fide purchase in the retail 
market. Other samples have been submitted by manvu- 
facturers desiring this impartial criticism of their candies, 
thus availing themselves of this valuable service to our 
subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded 
candies, together with the practical “prescriptions” of 
our clinical expert, are exclusive features of The MANU- 
FACTURING CONFECTIONER. 





Assorted Candies 


Code 10C6 
Wild Cherry, Pineapple, & 
Peppermint Hard Candy 
Tablets In Rolls 
1% ozs.—S¢ 
Sent in for analysis #4790 
Appearance of Rolls: Good 
Size: Very good for a 5¢ seller. 
Wrapper: Inside wax paper wrappers, 
outside paper bands printed in colors. 
Tablets: 
Colors: Good 
Texture: Good 
Molding: Good 
Flavors: Good 
Remarks: Very good eating hard candy 
tablets. Neat and attractive wrappers. 
A large roll for this type of candy. 
Cheaply priced at 5¢ for 1% ozs. 


Code 10D6 
Panned Chocolate Wafers 
9% ozs.—89¢ 
Sent in for analysis #4788 
Appearance of Package: Good 
Container: Oval acetate container, white 
seal on top printed in green, red and 
gold. Piece is a round chocolate wafer 
panned in colors. 
Wafers: 
Colors: Good 
Finish: Fair 
Panning: Good 
Molding: Good 
Taste: Good 
Center: 
Color: Good 
Taste: Good 
Remarks: A well made piece of good 
quality. Finish was not up to standard. 
Gloss was partly gone. 


Code 10E6 
Assorted French Gums— 
Fruit Shapes 
6 ozs.—69¢ 


Sent in for analysis #4789 
Appearance of Package: Good 

























































Container: Round cardboard box printed 
in red, gold and blue. Imprint ¢ 
Royal Crown in colors. 


Appearance of Box on Opening: Good, 


MODEL S-48 Gums are in the shape of fruits. 
Gums: 
Thermostatic Gas Control—Variable Speed Colors: Good 


Texture: Good 
Finish: Good 
Molding: Good 
Flavor: Good 

Remarks: The best French gums we 
have examined this year, at this price, 
Very well made and good flavors. 





Code 10F6 
Panned Liquid Filled Demi Tasse 
9% ozs.—79¢ 
Sent in for analysis #4786 
Appearance of Package: Good 
Container: Oval shape acetate container, 
white seal on top printed in green, 
red and gold. 
Demi Tasse: Piece is the size of a coffee 


bean. 
Color: Good 
Finish: Good 
Panning: Good Jimi 
Molding: Good eam 
Flavor: Good labor 
Remarks: The best coffee cordial wef boxec 
have examined in some time. Very Salle, 
good workmanship and piece is df a 
, Cand 
good quality. 








Bec 
ited, 
Code 10G6 build 
Chocolate Lentils papel 
11 ozs.—$1.00 even 
Sent in for analysis #4787 same 
Appearance of Package: Good she h 
Container: Round acetate container, gold Tw 
seal on top printed in black. 2 
Lentils: Piece had a solid chocolate cen-§ "4" ' 
The Savage Latest Fire Mixer, Model S-48, is Streamlined and Sanitary and has Bag panned jackets in color ae 
many new features and conveniences: Colors: Good we 
aN Finish: Fair -. 
Automatic Temperature Control Panning: Good rou 
Variable Speed from 30 to 60 RPM Molding: Good heavy 
Break-back within floor space 32” x 48” ae Good 4 a 
r: 
Aluminum Base and Body Castings Color: Good By 
Atmospheric Gas Furnace with Stainless shell Taste: Good : ee 0 
Removable Agitator, single or double action Remarks: A well made piece. Finish was 
Stainless C Y ? not up to standard. Gloss was partlg A |] 
tainless Cream Can and Stainless Drip Pan gone. top < 


Copper Kettle 24” diameter 1242” deep or 16” deep 








You can save labor and obtain uniform batches by setting the thermostat for E 
degree cook desired. It cooks and mixes batches of caramel, peanut brittle, : All Subscribers are en - 
peanut candies, fudge, nougat, gum work, and with double action agitator is titled to send samples off OP¢s. 
ideal for coconut candies and heavy batches. their candies to the Candyj . 
Clinic for analysis and rej fy, 
port. Address duplicate} throu 
samples, with approximates “ ® ‘ 
retail price, to The Candy ie 
Clinic, c/o The Manufactur§ can t, 
ing Confectioner, 418 NJ packa 


Austin Blvd., Oak Park, IF about 
easy 


store 


Your inquiry invited 
Since 1855 





SAVAGE BROS. CO. 


2638 Gladys Ave. Chicago 12, Ill. 


linois. 
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MANUFACTURING 
RETAILER 


A neat 
wrapping desk 


A s:mple engineering touch has 


eliminated a lot of extra space, 
labor and time in gift wrapping 
boxed candies for Mrs. Alene La- 
Salle, owner of the Jolly Rancher 
Candy Shop, in Boulder, Colorado. 
Because space in the shop is lim- 
ited, Mrs. LaSalle did not want to 
build a rack for rolls of wrapping 
paper along the counter tops or 
even sacrifice drawer space for the 
same purpose. After some study 
she hit upon the following idea. 
Two slots are cut through the 
rear wall of the store, which is ac- 
tually a partition separating the 
store from the storage area. Only 
a few inches of paper project 
through the slot, while the two 
heavy rolls of gift wrapping paper 
are mounted on the warehouse side 
of the shop, where they rotate 
easily and can be replaced in a 
matter of seconds when necessary. 
A Formica insert on the counter 
top directly below the two slots 
rovides space for the scotch tape 
dispenser, labels, seals, 4th class 
mail stickers, gift cards and enve- 
lopes, so that everything necessary 
for complete gift wrapping is handy 
in a minimum space. 
Having two rolls of paper pulled 
through the slots gives the custom- 


er a choice, and with about a doz- | 


en choices of ribbons, ready made 
bow knots, flower clusters, etc., she 
can turn out a largely ‘customized’ 
package to the customer's order in 
about three minutes. It is also very 
easy to keep this section of the 
store clean and neat. 














WHIPPING AGENT 


is safer and surer ! 


+ CAN'T BE OVER BEATEN. 
+ ABSOLUTELY STANDARDIZED FOR QUALITY. 


Hyfoama is our only product. Our whole resources are devoted to 
making the safest whipping agent for the industry. 


We'll gladly prove 
what we claim 

by sending you a 
collection of 
CANDY SAMPLES. 


Manutecturers: 


Lenderink & Co. N.V., Westerkade 20, Schiedam, Holland 











S@Sseseeeeeeeeeeeeaeeeaeeaeeaaeanr 
O. |. WEEKS Co. Inc * Pacific Coast 
44 North Moore Street A. C. J. SPIKERMAN, Lid 
N i75 East Broadway 

You 13, WY Vancouver 10, B.C 

Please send me. 

Working Sample, New Formals Booklet, Candy Samples. 
Name 
Pir Position = 
Address 
City Zone Srate 


NOTE for coevemence im mating .ut of Coupos and paste on postcard 
Seeseeeeeeeeeeeeeeeeeaeaaeae 






















MANUFACTURING RETAILER 






a clever sign “stops traffic” 





















i touch of humor in the 


sign above made passersby smile, 
and turned some into customers for 
a midwestern confectioner last year. 
At first glance it appeared to be 
an enlargement of the familiar 
| “Please don’t open before Christ- 
| mas” seals of yesteryear. On closer 
inspection, however, the sign is 
| found to read “Please Open Before 
| Christmas.” 
This touch of humor at a time 
| when the average shopper is thor- 
| oughly weary of holiday shopping 
| invariably brought a grin. It was 
also a subtle reminder to place or- 
ders for special boxes and orders 
for a large number of boxes early 
in order to avoid disappointment. 


“Yt Q This sign is given a fair amount 
| of credit for the heaviest store traf- 


B Kira , | fic in this store’s history. 


RIBBONS 





use Anheuser-Busch 
moulding and thin boiling 
starches, Regular and 


spectalty type corn syrups, 


ROSE 





ANHEUSER-BUSCH, INC 
CORN PRODUCTS DEPT., sT LOUIS, MO. 
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Here’s the new 


VOSS SATYN-GLOSS 


ENROBER BELT 
that lasts....and 


LASTS....and 
LASTS! 


Two and a half years of testing 
proved this the most advanced 
Enrober Belt we'd ever seen- 
and we've been Belt ialists 
for the candy industry for many, 
many years! 


Long life? Yes, sir! In fact, the 
actual production tests show that 
SATYN-GLOSS will stand up 
two or three times as long as any 
other Enrober Belt now in use— 
. the | - without cracking or checking. 
smile, 
ve ten And here’s the bonus! Your 
; “tie. candy comes off the Belt with 
beautiful satiny-gloss bottoms— 
& the real quality look you need 
niliar for sales! 


rau We stand behind this Belt un- 
closer conditionally. Send for further 


cf 1S details now! 
efore 











year. 
to be 


also... HI-GLOSS and HiI- 
LUSTRE Cooling Tunnel 
thor- BELTS—for bottoms % END- 
pping LESS BOTT R and FEED BELTS 
t was —White Neoprene Treated, or 
. Plain * PACKING TABLE BELTING 
2€ OF- with smooth 
ders ible coating * CARAMEL 
corti CUTTER BOARDS % BATCH ROLLER 

ye BELTING % WIRE BELTING for en- 
ment. robers and special conveyors * 
nount CORRUGATED RUBBER PULLEY 
, traf COVERS % CANVAS SPECIALTIES 


time 





\ 








5647 N. RAVENSWOOD AVE., CHICAGO 26, ILL. 
118 E. 28TH ST., NEW YORK 16, N. Y. 

18 RICHARDS CIRCLE, WEST NEWTON 65, MASS. 

P. O. BOX 2128, HOLLYWOOD 28, CALIF. 
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Latini’s Proven Profit Maker | 







































200 Pops Formed & Wrapped 
Per Minute 
Low labor cost pop operation—one operator does work Re 
of 4 people. 
The wrapped pops go right through for cooling, then 
packing. 
There is no handling, chipping, breaking, etc.— 
Die pop is free of fins—eliminating scrap. 
Positive stick insertion—all straight and true. 
Weight of pop is variable without change of dies. 
Bac! 
Sandwich to 50% of oth : 
ndwich wrap saves up to © of other type wraps sagen Bm POP macnn 
WITH CONTINUOUS WRAPPING ATTACHMENT 
HOHBERGER BALL MACHINE 
RASCH AUTOMATIC 
TEMPERING MACHINE 
Positive tempering achieved 
through sub-cooling and re-heat- 
ing to working temperature. 
Unit acts as pump, delivering 
chocolate to point of use. | n 
~ Available in sizes to fit any well 
application. mate! 
Only one operator required to produce up to 1,200 lbs. per hour. 
You can produce: o TR-5 — 300 to 1000 Ibs. per hour hensi 
Balls—clear, pulled or honeycombed filled— TR-10— 500 to 2000 Ibs. per hour time 
9/16" to 1%" diameter. : TR-20—-1000 te 4000 Ibe. per hour : 
Sunbeam starlights: stripes brought down to center without ex- ; In 
pensive inlay. take | 
Root Beer Barrels and any other shapes. TR-2—90-400 Ibs. per hour. The ; 
HONTZ CLUSTER MACHINE and : 
lel prese 
to re 
So fo 
use a 
Guaranteed to properly whic! 
sand the full output of a Fo 
mogul! given 
Enlarged steaming cham- resull 
ber. pare 
Non-corrosive metals prese 
wherever steam and sug- the a 
ar meet. Jot 
Uniform Clusters formed on enrober from any free- the ti 
flowing nut. Re 
i ¢ No labor required 
THE LATINI SANDER No floor space 
Easily detached from enrober. 
Representative: ohn S Juc 4 I 
. yy 7 . who 
152 West 42 Street New York 36, N. Y. is - . 
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This is the last of nine articles designed to improve 
the speed and comprehension of your reading. They are 
due for publication soon in book form by Prentice- 
Hall, Inc. 


Reading... a businessman’s tool 
- 


CHAPTER NINE 


How well do you read now? 


BY NILA BANTON SMITH 


| n Chapter One you took a test to find out how 
well you read before you did any work with the 
material. You checked both your speed and compre- 
hension in reading a non-technical selection at that 
time. 

In this chapter you will have the opportunity to 
take another test to find out how well you read now. 
The article provided for this test is also non-technical 
and similar in ease of reading to the one which was 
presented in the first chapter. It is possible for you 
to read an article of this type at your highest rate. 
So force your speed as suggested in Chapter Two and 
use all other techniques which you have learned and 
which are applicable to the reading of this selection. 

Following the reading of the article you will be 
given a speed check and a comprehension test. The 
results from these two checks will enable you to com- 
pare your speed and comprehension scores at the 
present time with those which you made in reading 
the article in Chapter One. 

Jot down the time that you begin reading and 
the time that you finish, as usual. 

Ready! Start! 

Time begun ——___ 


Can Reading Withstand the Competition? 


“I count that man a friend,” said Abraham Lincoln, 
“who gives me a book. Everything I want to know 
is in books.” 

Modern man might argue with Lincoln. He might 
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Taylor CLEANLINER* Thermometers 
are easier to keep clean! One-piece 
stem construction eliminates bacteria- 
harboring cracks, crevices and joints. 
Housings hermetically sealed. Pyrex 
glass withstands direct steam in steri- 
lizing. Exclusive BINOC* Tubing is 
easier to read, too. Wide variety of 
models and stem lengths available for 
every requirement. Ask your supplier, 
or write for Bulletin 98276. 


Taylor Instrument Companies, 
Rochester, N. Y., or Toronto, Canada. 


*Reg. U.S. Pat. Off. 


Taylor [nstruments 


MEAN ACCURACY F/RST 











say that now much that we want to know can be 
got from the radio, the television and the movies. 
Since Lincoln’s time science has grooved many new 
channels of communication. 

There is no arguing with the great value and util- 
ity of these new media. They are attractive and se- 
ductive. To read is to think, to conjure up in the 
imagination the scenes and characters suggested by 
the printed lines. Reading, in other words, is an 
active process. Sitting before the radio, the TV or the 
movies is essentially a passive occupation, a “spec- 
tator sport.” Beyond doubt the new media have 
brought a great deal of ease into our hurried lives. 
They have also brought, at least to the minds of 
thoughtful men, an uneasy question. 

What of reading now? The new media are so 
easy to take. Will they shortly force reading, which 
requires effort, to bow out of the picture? Is the 
day near when we will dust our libraries into the ash 
can and lose touch forever with all that sparkle, all 
that refreshment for mind and soul that great men 
and women have preserved for us between the cov- 
ers of books? 

The men and women who are seeking Reading 
Improvement these days say “No.” They say only 
on the printed page can they find the specialized 
knowledge their jobs and social obligations demand. 
And in addition, many of these modern adults ex- 
press unsatisfied hunger for the personal enjoyment 
which can be found only in reading novels, books 


of travel, biographies and the great classics which 
have stood the test of time. 


Needs for Reading 


Daily the writer talks with adults who feel deeply; 


the need for reading. A few of their quotations wil 
be given below to indicate the types of reading needg 
which are being felt in this day and age. 
Mr. B., a sales manager for a company which mang 
ufactures technical gadgets came with this story 
“These gadgets that my company sells change 
rapidly,” said he, “that I just can’t keep up with t 
developments unless I do a tremendous amount o 
reading. In my work I have to know all about the 
different products in order to talk with the salesmen 
in the field. If I don’t speed up my reading, thé 


time will soon come when I won't be able to go ta 


bed at all.” 

Mr. K., an oil executive, expressed his needs fof 
extensive and thorough reading in this way: “I ha 
to know what’s going on in the “World of Oil’—oi 
markets, oil prices, supply and demand, new devel 
opments, effect of current happenings in the oil in- 
dustry, etc. My trade journals and new periodica 
are piling up on me. I must find some way of covers 
ing them more thoroughly and extensively. This in- 
formation is vital to my work!” 

Mr. K., a radio announcer, came with this story: 
“I've recently been made an announcer. The program 
to which I’ve been assigned is concerned with classi- 
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WILBUR-SUCHARD CHOCOLATE CO., INC., LITITZ, PA. 


WILBUR-SUCHARD 


Chocolate 


COATINGS 
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for your fine candies 


quality Chocolale Coulings 


Ambrosia Chocolate Coatings are recognized for a 


smoothness that complements the creamiest centers; 
flavor that is full-bodied and rich; and a workability ad ceed ae ; 
that assures the most demanding candy craftsman per- AMBROSIA CHOCOLATE COMPANY 


Milwa 


fection of ‘‘stringing’’ and glossy finish. 


MANUFACTURERS OF FINE CHOCOLATE AND COCOAS SINCE 1894 











(Atma 


TO GIVE YOU BETTER CONFECTIONS 


DELIVERIES—on time to keep up your production 
schedules and a sweetener of the highest purity to main- 
tain your standard of quality—this is the aim (and repu- 
tation) of the makers of Penford Crystal Corn Syrup. 
Due to a continuous laboratory-controlled process Pen- 
ford Crystal Corn Syrup never varies from lot to lot to 
affect the taste or consistency of your product—and as 
for service try Penford and see for yourself why confec- 
tion makers everywhere like to do business with Penick 


es _ PAMIGK 8 FORD, LTD. 


INCORPORATED 
420 LEXINGTON AVE., NEW YORK 17, 6.¥.: 
1531 MARIETTA BLVD., ATLANTA, GA; 
CEDAR RAPIDS, IOWA; 

18 CALIFORNIA ST., SAN FRANCISCO 11, CALIF. 


Penford Crystal Corn Syrup 
Douglas Confectioners’ 
Molding Starch 
Douglas Confectioners’ 
Thin Boiling Starch 
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cal music. I have to read continuously to find infor- 
mation about the great composers, the period in which 
they lived, the conditions under which they worked, 
the circumstances which led to certain compositions. 
Furthermore, I need to know about artists and poets 
and writers who lived contemporaneously with the 
music masters. All of this I need right along in my 
daily work. Immediately, | want to cover all of the 
works of Shakespeare—in this case, not because I 
need Shakespeare in my work too much but just 
because I’ve gotten interested in all of this classical 
stuff.” 

Mrs. L., an attractive black-haired woman of Iraqui- 
an birth, began with a timid approach but a deter- 
mined eye. “My husband was an American,” she 
explained with a charming accent. “He brought me 
to this country and taught me English and to read 
a little. Now the children beg me to read stories and 
the comics to them. I can’t read well enough so they 
can understand. Today my three-year old said, ‘Mum- 
mie, you should read better than that. I don’t know 
what Peter Rabbit said.’ Please teach me to read 
better so my children can enjoy the stories in their 
story books. And I'd like to do more reading on my 
own, too—current events, plays, novels, home maga- 
zines, etc. I feel that I’m missing a lot!” 

Mr. H., President of a beverage company and a 
fabulously wealthy gentleman, was sixty and retiring. 
“All of my life I have longed to read,” said he, “and 
never could spare the time. Now I am going to have 


plenty of time but I read so slowly 1 won't be able 
to cover half of the books I want to. Speed me up 
so that I can satisfy the hunger that I've always 
felt for novels, books of travel, biographies—and all 
the rest.” 

Here we have a few examples of needs which in- 
dividuals feel for reading—pressing needs for special- 
ized information pertaining to their jobs, and person- 
al needs for enlightenment and enjoyment. 


Paw 
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Advantages of Reading 


Sia 


Not only do we need to read, but the medium of 
reading has certain advantages over the other media; 
advantages which are inherent in reading, itself, and 
which can be realized through reading and reading, 
alone. 

In reading you are free to choose what you want 
and to interpret it in terms of your own thinking. 
It is inconceivable that Americans, brought up in 
the rough and tumble of democracy, would ever 
abrogate this right, would ever submit to having all 
their information and entertainment ladled out to 
them on a limited take-it-or-leave-it basis. 

In reading, the heritage of the ages is stored up for 
us, and holds out to us an inexhaustible source for 
selection. Reading embraces a greater range and vari- 
ety of material than is available through any other 
communication medium and it is readily available to 
us whenever our individual time or interests move 
us to explore the printed trailways. 





































STANcase_ Ke) 1apmaey Vivien 
BULK SUGAR eres ch ws 
EQUIPMENT MAN 
— . Add color to your package! 
STAINLESS STEEL and STORAGE | 
DRUMS “e 
MODEL 30 --30 GAL. MH 


MODEL 55--55 GAL. 


(Covers available) ESTABLISHED 1925 


CONVEYOR SYSTEMS 


Conveys sugar from 
unloading point to 
storage to production. 
inquiries invited 


41 NORWOOD ST., BOSTON 22, MASS. 





RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 
FULLY APPROVED BY HEALTH AUTHORITIES. 


Manufactured by 


The Standard Casing Co., Inc. 


121 Spring St., New York 12, N.Y 

















For the very best, use . . . QO we ee ses oe 
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3 . Fleischmann’s Fancy Pecans a 
H@  Standard Brands Incorporated a 
7 595 Madison Avenue, N. Y.C. 22, N.Y. a 
} Gentlemen: a 
; I would like to learn more about the 

z advantages of using Fleischmann’s ¥ 
i Sader #aahe, Danes hater yeus ae t 

SESE AL a ie epee meee Piao OP es IR En ee RLS ae pL resentative call. 
t Xe £ 
They look better They stay fresher a Bee a 
...Fleischmann’s buyers have the ...Fleischmann’s policy of all-year- % a 
experience needed to buy up the round shelling and frequent direct r Firm. 2 
“pick’’ of the pecan crops. deliveries means the pecans are 4 City and State & 
.. you get true fancy quality in ap- fresher when you get them! t a 
pearance, color, character and When it comes to quality pecans— e : 





Another advantage which reading has over other 
communication agencies is that it is speedier. For an 
efficient reader, reading is more economical of time 
than TV, radio or pictures. The rapid reader, for ex- 
ample, could probably gather as much information 
by skimming a newspaper for five minutes as he 
could obtain from a fifteen-minute broadcast slowed 
down to the rate of the commentator’s oral speech 
and interspersed with commercials, station identifica- 
tion, and other radio conventionalities. Try it and see! 

Reading has still another significant point in its 
favor as compared with the more modern media. 
The reading process is more adjustable to our indi- 
vidual purposes and rates of assimilation. In reading, 
the individual may proceed at his own pace, he 
may choose that to which he wishes to give attention 
and skip that in which he is not interested. If he 
doesn’t quite understand a phrase or sentence; if 
he enjoys some particularly beautiful passage and 
wants to linger over it-then he may turn back and 
co over the particular section again as many times 
as he likes. While in the movie, radio and television 
there is one aimed at mass consumption—that is all. 
Maybe you didn’t understand parts of the presenta- 
tion, maybe you would like to see or hear parts of 
it again, maybe it was too slow for you, maybe it 
was too fast for you! But all of this is beyond your 
control in using all media except reading. 

Surely the movie, the radio and television have 
ent-enched .themselves in American life to such an 
extent that no one would care to argue the possibility 





of their endurance and future possibilities. They ay 
truly -wonderful inventions and most of us would 
feel that life would be drab, indeed, without them, 
There is and should be a very large place for thes 
mass communication media in our present-day living 
But this doesn’t necessarily mean that the activity 
of reading is going to pass out of the American scene 

No, reading is not on its last legs. On the contrary, 
Rising book sales and peak magazine subscriptions 
indicate a growing interest in reading, partly, on 
suspects, because the newer media of communications 
are stimulating among an ever-widening audience 4 
desire for the benefits which reading and reading 
alone can provide. Reading will hold its own becaug 
it has advantages which are inherent in reading it 
self, advantages that can be fruitfully supplemented 
but never displaced or duplicated by any other form 
of communication. 








Checking Your Speed 





Time Begun 
Time Finished 
Reading Time 
Reading Rate 

















Comprehension Score 





Write the time begun, time finished, and readi 
time in the table above as usual. Compute y 
reading rate by referring to the scale below am 
wr:te that number in the table, also. : 


— 










CHAS. H. STEHLING CO. 


1303 N. FOURTH STREET ° 


q 


MAXIMUM COVERAGE 


from each pound of coating 


Are you sure that you are covering as 
centers from each pound of coating as possib 
Many manufacturers are not and don't reali 
it. 

Only the Stehling Mixer gives you a large sup 
ply of liquid chocolaté, properly melted, pro 
erly manipulated, and held in suspension ready 
for the most economical coating operation. 


Chocolate manufacturers use the Stehling Mix 
er as an emulsifier. The manufacturing confec 
tioner also needs the emulsifying action to 
provide his enrobers and dippers with chocolate 
of original and uniform viscosity. 


You can save money on coatings with a Stehl 
ing. Write today for particulars. 


MILWAUKEE 12, WISC 


‘Factory Representative: G. B. Hislop 
1517 Grange Ave., Racine, Wisc. 
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~ SWEETS THAT SELL! 


THROUGH INGREDIENT UNIFORMITY 


With a wonderland of tempting “goodies” 

before her, she makes one choice! Why this particular sweet over all the rest? 
Eye-appeal, flavor goodness and smooth texture are factors 

which have influenced her decision. Be certain when fingers point, 

they point at your product. Rely on the controlled uniformity 

and high quality of Union’s Confectioners’ Starches, 

Corn Syrup Unmixed and Caramel Colors for your confectionery products! 
Our Sales Service Department will be happy to assist you 

T= with any technical problems. There’s no obligation, of course! 


N SALES CORPORATION 


Distributor for UNION STARCH & REFINING COMPANY 
COLUMBUS, INDIANA 
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For 


SUPERIOR QUALITY 


and 


SENSIBLE PRICES 
it’s 

VORMENFABRIEK 

MOLDS 





@ Bars - shell goods - novelties 
@ Stock or original designs 


@ For any automatic plant o: 
for hand operation 


Call or Write 


JABEZ AND SONS, INC. 


th Ave. & 43rd St. NY. 36, NY. LA 4-4507 
Representing NW. V. Vormenfabriek, Tilburg, Holland 











“BUSH” Manufacturing Chemists 


Since 1851 we have specialized in the distillation of 
Essential Oils and the manufacture of Flavoring Ma- 
terials and Food Colors, and over this long period 
have established and maintained a world-wide repu- 
tation for Quality. 


SOME OF OUR SPECIALTIES 


IMITATION PINEAPPLE FLAVOR 4253 
One of our outstanding specialties, imparting the character 
of the true fruit, a real fresh pineapple flavor. 

IMITATION COCONUT FLAVOR 4127 


Accurately reproduces real coconut flavor. For all types of 
candy; a necessary ingredient wherever coconut is used; 
particularly valuable for reinforcing the flavor of shredded 
coconut. 


IMITATION JAMAICA BANANA FLAVOR 


This preparation gives the flevor and aroma of the ripe red 
Banana to a remarkable degree. 


— Write for Samples and Full Directions — 


W. J. BUSH & CO., Inc. 


137 Boston Post Road 
COS COB, CONNECTICUT 


TEL. GREENWICH (CONN.) 8-8363 OR DIAL gp ieaaen 7-3424 
gAoventes: LINDEN, N.J 
E. Olympic Bivd., LOS ANGELES. B.. CAL. 
BRANCH OFFICE a woeree ai 605 W. ington Bivd., 
CHICAGO 6, i 
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Guaranteed 
pure and free 
from preserva- 
tives. 


CONVERTIT 


FOR PERFECT CREAM CENTERS 


CONVERTIT, the pioneer standardized invertase of the candy 
industry, has proven its value in better cream centers 

for more than a quarter of a century. 

ROLLED and CAST CREAMS containing CONVERTIT 

can be made in quantity in advance, and when properly 

stored will keep satisfactorily for many months . . . 

without danger of drying and fermentation. 

CONVERTIT is ready for instant use, easy to measure and 


mix . . . always uniform and dependable. 


Order your supply of CONVERTIT direct or through your jobber. 


THE NULOMOLINE DIVISION 


AMERICAN MOLASSES COMPANY 


Manufacturers of NULOMOLINE (Standardized Invert Sugar) and Syrups 


330 East N. Water St., Chicago 11, Ill. 


1300 West 3rd St., Los Angeles 17, Calif. 


120 WALL STREET, NEW YORK 5, N. Y. 
NULOMOLINE, LTD.: 1461 Parthenais St., Montreal, Can. 
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Checking Your Comprehension 


Without referring back to the article, read these 
statements and write “Yes” at the beginning of each 
one which you think is correct, and “No” at the 
beginning of each one which you think is incorrect. 


Modern man would probably agree with 
Lincoln in his attitude toward books. 

__. 2.._ Television requires more active effort than 
reading. 

There is no arguing with the great value 
and utility of the new media of TV, radio 
and movies. 

The oil executive felt a need to do more 
reading in connection with trade journals 
and periodicals that had a bearing on his 
special field. 

The radio announcer wanted to do more 
reading of Shakespeare because he needed 
it particularly in his work. 

The President of the beverage company 
particularly wanted to read more informa- 
tion about his business. 

Reading embraces a greater range and vari- 
ety of material than is available through 
any other communication medium. 

For an efficient reader, .reading is more 
economical of time than TV, radio or pic- 
tures. 





9. Reading is more adjustable to our individ- 
ual purposes and rates than other media 
of communication. 

10. Book sales and magazine subscriptions are 
suffering heavy losses due to the newer 
media of communication. 

Check the accuracy of your answers with the key 
w. Allow a score of 10 for each correct answer. 
rd your total score in the appropriate space in 
table on page 62. 





KEY 
ON ‘OT 
SOX 6 ON ‘9 ON '$ 
sex 8 ON ‘S ON 
SOX *L Sox 'P ON 'T 
Comparing Results 


Compare the rate and comprehension scores which 
you made in reading this article with the ones you 
made in reading the first article in this series. 

The scores ‘from this last test should show that you 
have made much improvement. This improvement 
should not cease, however, with this last chapter. 
No end points have been found for the number of 
words per minute which an individual can read, nor 
for the depths of comprehension which he may at- 
tain. Keep on practicing the techniques which you 
have been taught, and keep on improving! The fron- 
tier is open to all who care to adventure in the 
realm of reading improverent. 
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Walter H. Kansteiner Company 
Raw Material Brokers 
1737 W. Howard Street, Chicago 26, Illinois 


Bachman Chocolate Manufacturing Co.—Chocolate 
R. E. Funsten Company—Pecans, Black Walnuts 
Lever Bros.—Shortening—Vegetable Oils 
Petran Products Corporation—Vanilla 
Western Condensing Co.—U. S. Extra Grade Dairy 
Whey 


The Confidence of the Purchaser is in the Integrity of the Seller 
. . . Our Greatest Asset. 





ALWAYS AT YOUR SERVICE 





In Cocoa Since 1899 


EMIL PICK CO. 


COCOA BROKERS 


NEW YORK, N. Y. 
BOwling Green 9-8994 


80 WALL ST. 





COCOA BEANS — COCOA BUTTER 
Cocoa and Chocolate Products 

















Big Candy names use 


ep ROROR ROY 





CHOCOLATE 


COATINGS e LIQUORS e COCOAS 


HOOTON CHOCOLATE COMPANY 
NEWARK 7, NEW JERSEY 
UIRED BY THE ACT OF AUGUST 24, 1912, AS 


E ACTS Bh MARCH 3, 1933, AND vy 2, 





STIENDED BY 
1946 st Tite. 39, United Code, Section 233) $ 
G THE OWNERSHIP, MANAGEMENT, AND 
CI IRCULATION OF 

by Rom 1956. ¥ ? . ~ 
ee ee dade of he ge, sey mp 
editor, and business managers are: Mrs. Earl R Allure 

418 N. Asst Bind Oak Best i Iil.; Editor, Mr. Stanley E 
ar i Confectioner Publishing Co., 


2. The 
418 N. Austin Biva., Oak, Pak ms Oe fis, East R. Allured, 418 N. 
. Oak .; Allen R. Allured, ean sis N. Austin Blvd., 
ii; James W. i ered, 418 N. Austin Blvd. 
lured, 418 N. Austin Blvd., Oak Park, Ill. 


at Pontiac, Illinois, 





STA 

s to and subscribed bef this 19th da: 1956. 

wOrrSEAL) = angi) DORIS & FELDT 
(My commission expires March 5, 1958) 


. EIN 




















MACHINERY FOR SALE 





MACHINERY FOR SALE 














FOR SALE 
Model S #3 Savage Fire Mixers. 
50 gal. Model F-6 Savage Tilting 


Mixers, stainless kettle. 
200 Ib. Savage Flat Top Marshmal- 
low Beaters. 
Friend Bostonian Model and Merrow 
Cut-Rol Cream Center Machines. 
50” two cylinder Werner Beater. 
1009 th. Werner Syrup Cooler. 
200 Ib. to 2000 tb. Chocolate Melters. 
Simplex Gas Vacuum Cooker. 
Simplex Steam Vacuum Cooker. 
600 Ih Continuous Vacuum Cooker. 
Form 3 and Form 6 Ilildreth and 
Factory Model American Pullers. 
6’ and 7’ York Batch Rollers. 
National Model AB Steel Mogul. 
Nation:l Wood Starch Buck. 
38” Copper Revolving Pans. 
Boil and Dayton Cream Beaters. 
100 gol. Copper Mixing Kettle with 
Double Action Agitator. 


We guarantee completely reb:ilt. 


SAVAGE BROS. CO. 
£656 Gladys Ave. Chiergo 12, Hl. 














FOR SALE: Handy One Man Triumph 

hand roll type center depositor, stain- 
less steel. Latest model, 24,000 pieces 
per hour, rigid steel frame, bronze bear- 
ings, like new, used only few weeks, 
crated ready to ship; ball type Racine 
Snow Plow cream ter and motor, 
inside, 62” wide, 7” deep, capacity 300 
pounds, 5 H.P. 3-phase motor, perfect 
condition (both motor and_beater), crat- 
ed ready to ship; Mills hand drop ma- 
chine, first class condition, two sets 
bronze rollers (for two size oval pieces). 
Like new, $25; gas batch warmer, ex- 
cellent condition, $10; nut cooker, ex- 
cellent condition, $10. Barbara Fritchic 
Shoppes, Frederick, Md. 





FOR SALE: | Girdler Votator, and parts 
for improved wood mogul. Fred W. 
Amend Co., Danville, Ill. 





FOR SALE: 1 32” National Enrober. 

2—Peerless Plastic Machines with 1 die 
each. 6—York Batch Rollers. 2—-Old type 
Hansella Batch Rollers. 2—1000 lb. Na- 
tional Chocolate Kettles. 1—800 lb. Du- 
plex Chocolate Kettle. 1—Hudson Sharp 
Wrapping Machine with electric eye. 1— 
2 Barrel Reade Dough Mixer. 1—Hoh- 
berger Continuous Cooker. 2—10 HP 
Mears Kane Steam Boiler. 2—Lynch 
Wrapper with card feed and electric 
eye. Gold Medal Candy Corp., 2849-67 
W. 8th St., Brooklyn 24, N. Y. 








FOR SALE 


2 1000# National continuous cook- 
ers complete with precook kettles, 
extra tall vacuum columns and 
motor driven candy pumps. Last 
used in making DUM DUMS. 
Akron Candy Company, Bellevue, 
Ohio. 














FOR SALE: Chocolate melter 100 lb. 

size, 4 ft. Dayton cream beater, Marsh- 
mallow beater, all motor driven, recon- 
ditioned and priced right. National 
Confectioners Machinery Co., P.O. Box 
235, Cincinnati 1. Ohio. 


FOR SALE: Burns Split Nut Blancher, 

uscd very little, Coffee & Nut Roaster 
Whole Nut Blancher, Abrasive Rollers, 
One, Racine Depositor, complete with 
Tunnel, used only one month. All very 
reasonable, for quick sale. Box 1065 The 
MANUFACTURING CONFECTIONER. 


FOR SALE: Hohberger Continuous 
Cream Machine; 600-lb. N.E.-type 
Continuous Hard Candy Cooker; Lynch 
5¢ Patty Wrappers. Box 1064 The MAN- 
UFACTURING CONFECTIONER. 











FOR SALE: Hudson Sharp 2W6, side 

feed, for bar 1%” x 34%” x %”; TL-A 
Machine used very little; Thos. Mills Jap 
Cutter. Box 965 The MANUFACTUR- 
ING CONFECTIONER. 





FOR SALE: 1 High Speed Rose Twist 

wrapping machine No. 500 which will 
wrap a piece 1% x % round; 1 EP 
Sucker machine with conveyor and 3 
sets of rollers. Box 961 The MANUFAC- 
TURING CONFECTIONER. 





FOR SALE: 22-B individual piece 

Wrapper; Racine Super Duplex Sucker 
Machine, excellent condition; Simplex 
Steam Vacuum Cooker; Wrap-Ade lolly- 
pop Wrapper; LP-3 Package Machinery 
Pop Wrapper. Box 964 The MANUFAC- 
ING CONFECTIONER. 








FOR SALE: Instant Fondant Machine; 
Simplex Gas Fire Cooker; Rose 500 
Machine, %" x 1%”; Fitzpatrick Model 
D Communator. Box 1063 The MANU- 
FACTURING CONFECTIONER. 


FOR SALE: PRACTICALLY NEW 18” 

Smith Double Arbor Nougat or 
Caramel Cutter—used only three months. 
Reasonably priced and available for im- 
mediate shipment. Katharine Beecher 
Candies, Manchester, Pa. 








MACHINERY WANTED | 











WANTED: 2W6 Camel Hudson-Sharp 

wrapping machine. Please state condi- 
tion, quotation and where machine may 
be inspected. Box 862 The MANUFAC- 
TURING CONFECTIONER. 





WANTED: 150 gal. Stainless Steel, | 
Ib. Steam Pressure, open top, botta, 



















outlet, Steam Kettle; Lynch Wrap- " 

Matic wrapping machines with side a 

feed and electric eye; 80 quart R@| NSE 

heavy duty vertical Mixers. Box jj om........- 
The MANUFACTURING CONFEq 
TIONER. ag 
» Up to V 

ei | 

POSITIONS WANTED | 
CANDYMAKER, over thirty years’ e rt 


perience desires position as an alj 
round retail or wholesale candyman. Abk 
to take full charge. Best of referenceg 
Box 968 The MANUFACTURING CON 
FECTIONER. 


ACCOUNTANT, COST ACCOUNT 

ANT, with over fifteen years in th 
chocolate industry, is available at an 
time due to organization changes. Wi 
relocate if necessary. Box 1061 Th 
MANUFACTURING CONFECTIONER 


FOREMAN in general pan line, includ 

ing cream and slab work, pectin 
starch, jelly, bubble chewing gum bas@) @ ®@ ‘ 
chocolate for summer and winter coat 
ing. Also will go abroad as adviser an 
teach the above. Best references. Boy 
272 The MANUFACTURING CONFEC: por 
TIONER. 


HARD CANDY & PRESSED M 

PRODUCTION EXECUTIVE avail 
able part time anywhere. Over 20 years 
of successful production and merchan- 
dising experience with Life Savers Corp. 
Can assist new or established manufao)———= 
turer produce product of top quality,” 
with potential leadership. K. W. Larsen}” 
8343 Lake Shore Drive, Gary, Ind. 


PAN CONFECTIONS CONSULT 

28 years of top level experience in 
phases of pan confections. Skillful 
coordinator of materials, men and me 
chines for efficient profitable production. 
Box 1066 The MANUFACTURIN 
CONFECTIONER. 



































WE BUY & SELL 


POPE AN NOES EE 
ODD LOTS @ OVER RUNS e@ SURPLUS 





SHEETS*ROLLS-SHREDDING 
Cellophane rolls 100 ff. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Glassine Bags, Sheets & Rolls 


Diamond “Cellophane” Products 


Harry L. Diamond Robert L. Brown 


“At Your Service” 
74 E. 28th St., Chicago 16, 











Illinois 
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WRAP-O-MATIC Model PB Straight Intake 

’ sing Machine. With Electric Eye. With and 
Steel, 1) Cordboord Roll Feed. Several machines | 
» bottal ‘sipped with Multiple Stock Magazine | 


Length Width Height 
|. Werrrrrrrrrrrriri 47" 1 4%” 
eeeeeeeeneeseeescees \, ’ % “ 





ears’ ex 
an alli 
nan. Ab 






PROMPT DELIVERIES 


In Time For Your 
Fall Production! 


pPeeaeeecevcevaoeseeveeoeeeeeeeeoe eee @ 


INSPECTION INVITED 


power demonstration can be arranged by appointment 


a These Offerings Are Subject 
To Prior Sale 


Now! Write, Wire, Phone Collect 
For Full Details and Quotations 





Rose |. S. T. Twist Wrapping Machine for various pre-formed 
shapes. 

Twist wraps pre-formed pieces automatically at speeds up to 
160 per minute. 


Machinery Co. Model FA, FA2, 


reercarences Union Confectionery Machinery Co., inc. 





will be set and guaranteed to wrap 
size package. 


A 
yew | 








(ae 











LINES WANTED 











CANDY AND ALLIED LINES for West- 

ern Pennsylvania. Twenty years ex- 
perience same territory. Box 1255. The 
MANUFACTURING CONFECTIONER. 





MISCELLANEOUS 











FOLDING CANDY BOXES: All sizes 

carried in stock for prompt delivery. 
Plain, Stock Print or S y printed. 
Write for our new catalog of Every- 
Des and Holiday Fancy Boxes, and all 
Paper Products in the manufacture 
and packaging of candies. PAPER 
GOODS COMPANY, INC., 270 Albany 
Street, Cambridge 39, Mass. 





ENGLISH COMPANY aattractively situ- 

ated near LONDON, manufacturing 
exclusive penny licorice novelty lines 
sought by American and Canadian mar- 
ket, invites offers for controlling interest. 
Box 1062 The MANUFACTURING 
CONFECTIONER. 





FOR SALE: 129,000 Dobeckmun 450 

PT cellophane bags, size 3% x 7% x 
1. Price $3.50 per 1000 small lots or 
$3.00 per 1000 for entire lot, f.o.b. 
Portland, Maine. Write or wire J. W. 
Wilson Candy Co., 34 Andrews Ave., 
Falmouth Foreside, Portland 3, Maine. 





Subscribe to 


THE MANUFACTURING 
CONFECTIONER 


Only $5 for 2 years, $3 for 1 year 
in U. S. and Canada. Only $7.50 
for 2 years, $5 for 1 year in other 


countries. 


@ Feature Articles 

@ Candy Clinic 

@ Candy Packaging 

@ Candy Equipment Preview 
@ Technical Literature Digest 
@ Manufacturing Retailer 


@ Book Previews 
And many other features 


418 N. Austin — Oak Park, Ill. 














SUGAR & SOAP 


We never realized how ; 
versatile sugar is, until ¥& 


we we ran across an item 
6 which said someday we'd 
wash our hands with it. 4 


Seems that combining 
sugar and fat makes a 
detergent which cleans as § 
well as present models | 
but is milder and gentler 
B on hands. Furthermore, 
the item talked about 
using this sugar-soap in 
toothpaste (no offensive 
odor) and shampoos §& 
(doesn’t sting eyes). 


Recently we talked about 
sugar-stockings and said 
: we liked the idea 100%. 
} But sugar-soap leaves us 
with mixed emotions. We 
go for expanding the 
uses of sugar, of course, 
but when we think of 
those singing commer- 
cials on TV .... 


Setting the pace with 
better service 


CHARLES FUCHS « co. 


SUGAR BROKERS 
120 Wall St., W. Y. 5, MY. am 
BOwling Green 9-7171 


Member 
N. ¥. Coffee & Sugar Exchange, Inc. 











CODE DATE your 
CANDY BAR WRAPPERS 
on your wrapping machine! 


PRINT your CARTONS 
and SHIPPING CASES 
RIGHT ON 
your CONVEYOR LINE 


Write for information 


KIWI® CODERS CORP. 


3804-06 N. Clark St., Chicago 1S, Ill. 














CLASSIFIED ADVERTISING is 

designed to aid the candy man 
in finding a market for or source 
of used equipment, services and 
miscellaneous items. In replying 
to ads address: Box Number, The 
Manufacturing Confectioner, 418 
N. Austin Blvd., Oak Park, Illinois. 

Minimum insertion is 3 lines, at 
40¢ per line, 80¢ for bold face; 
not subject to agency discounts. 








Confectionery 


Brokers 


HERBERT M. SMITH 
318 Palmer Drive 
NO. SYRACUSE, NEW YORK 
Terr.: New York State 





W. E. HARRELSON ASSOCIATES 


Candies Onl 
5308 eee Ave Phone 87-2038 
Richmond 26, 
Territory; Virginia, war Virginia. 
North and South Carolina. 
Five Associates 
Nelson I. Bowden, Lloyd c. Fulmer, 
Wm. F. Dawson, W. E. Harrelson, 
N. A. Lingon. 
Specializing on Chains, Varieties, 
and Super-Markets, and Conf. and 
Tobacco Jobbers. 





SAMUEL SMITH 
2500 Patterson Ave. Phone 22315 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAR. 
Terr.: Virginia, N. Carlina, 
S. Carlina 





FRANK Z. SMITH, LTD. 
Manufacturers Sales Agents 
1500 Active Distributors 
Box 24, Camp Taylor 
LOUISVILLE 13, KENTUCKY 


Terr: Kentucky, Tennessee and 
ndiana 





FELIX D. BRIGHT & SON 


Candy Specialties 
P. O. Box 177—Phone 8-4097 
NASHVILLE 2, TENNESSEE 


Terr.: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisana 





G & Z BROKERAGE 
COMPANY 


New Mexico—Arizona E] Paso 
County Texas 
P. 0. Box 227 ALBUQUERQUE 
N. Mex. 


Personal service to 183 jobbers, 

super-markets and department 

stores. Backed by 26 years experi- 

ence in the confectionery field. We 

call on every account personally 

every six weeks. Candy is our busi- 
ness. 





LIBERMAN SALES 
COMPANY 


324 Joshua Green Bldg. 
1425 Fourth Ave. 
SEATTLE 1, WASHINGTON 
I. Liberman Clif? Liberman 
Terr.: Wash., Ore., Mont., Ida., 
Utah 





HARRY N. NELSON CO. 


646 Folsom Street 
SAN FRANCISCO 7, CALIF. 
Established 1906 
Sell Wholesale Trade Only 
Terr.: Eleven Western States 





RALPH W. UNGER & 
RICHARD H. BROWN 


923 East 3rd St. 
Phone: Mu. 4495 
LOS ANGELES 13, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 
West Texas & Nevada 









68 — The Manufacturing Confectionet 






Ambrosi 
America 
Comp 
Anheuse 
Armour 


Atlas Pe 


Beich, ] 
The Be: 
Blanke- 
Prese: 
Bradsha 
Brewers 
Burke | 
W. J. I 


Califor 
Exch 
Cleary, 
Clinton 
Com) 
Corn P 


Dodge 
PR. I 


Acme | 
The Al 
Com 


Ba 
Buhler 
Burrell 


Carle 
Fred § 
Cincin 


Confex 
Corrig 









STATES 


87-2038 
irginia, 
“ulmer, 
relson, 


rieties, 
if. and 





b2315 
tive 


CKY 
and 





SON 





UE 


ment 
kperi- 
|. We 
nally 

busi- 


1A 


Ambrosia Chocolate Co. 59 
American Maize-Products 

Company . June ’56 
} manag ush, Inc. 54 


Armour & Company 


22 
Atlas Powder Co. Third Cover 


Beich, Paul F 3 June ’56 
The Best Fonds a Sept. 56 
Blanke-Baer Extract and 
Preserving Company June °56 
Bradshaw-Praeger & Co. July 56 
Brewers Yeast Council July ’56 
Burke Products Co., Inc. ll 
W. J. Bush & Co. 64 
California Almond Growers 
we 7 
W. A., Corporation 18 
Clinton Corn Processing 
Company Sept. °56 
Corn Products Refining Co. Sept. ’56 


Dodge & Olcott, Inc. Second Cover 
P. R. Dreyer, Inc. 17 
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e 2.2 
RAW MATERIALS 
Durkee Famous Foods Sept. "56 _ 
Felton Chemical Co. Sept. 56 
Florasynth Laboratories, Inc. ..July 56 
Food Materials Corporation July ’56 
Fritzsche Brothers, Inc. 8 
Chas. Fuchs & Co. . 68 
Gunther Products, Inc. July ’56 
Hooton Chocolate Co. 65 
Hubinger Company Sept. °56 
Walter H. Kansteiner Company 65 
Kohnstamm, H., & Company, Inc. 20 
Lenderink & Co. N. V. 53 
Merckens Chocolate Company, Inc. 60 


National Aniline ey Allied 
Chemical & Die C 15 
Nestle Company, Inc., °The 13 
Norda Essential Oil and Chemical 
Company, Inc. Sept. ’5 
Nu Coat Bon Bon Company -61 


INDEX 


Advertisements of suppliers are a vital part of the industrial publication's service to 
its readers. The following firms are serving the readers of The Manufacturing Confec- 
tioner by placing their advertisements on its pages. The messages of these suppliers 
are certainly a part of the literature of the industry. Advertising space in The Manu- 
facturing Confectioner is available only to firms supplying equipment, materials, and 
services for the use of confectionery manufacturers. 


The Nulomoline Div. American 


Molasses Co. 
Penick & Ford, Ltd., Inc. 
Pfizer, Chas., & Co., Inc. 
Emil Pick 
Polak & Schwarz Sept. 
Refined Syrups & Sugars, Inc. 
Senneff-Herr Co. heme 
Speas Company July 
Staley, A Mfg. Company . . Sept. 
ees Brands, ~ 
Stange, Wm. J., Aug. 
Sterwin Chemicals, ‘Inc. 
Sun-Ripe Cocoanut Corp. July 
Union Sales Corp. 
Van Ameringen-Haebler, Inc. . . June 
Western Condensing Co. 
Whitten. J. O. Company, Inc. . . June 
Wilbur- ona Chocolate 

mpanv. 

Wood & Selick Coconut Co. . July 


PRODUCTION MACHINERY AND EQUIPMENT 


og Conpesenthins Co. July ’56 Currie Machinery Company May ’56 Oakes, E. T. Corporation, The. . June 

—— une Utensil Aug. ’56 ioe oo Gpeney July b . ~* Confectioners’ Machinery 

; sreer, J. -. Company 0. ; 
ood Mfg. Co., Inc. July ’56 ; Cc 
se ay <a hg og june °56 Hansella Machinery Corp. . Fourth Cover a allagg, gg “oi 
Burns, Jabez & Sons, Inc. 64 Lehmann, J. M., Company, R Standard Casing ., 1 a> The 
Burrell Belting Co. Sept. °56 Inc. ... Sept. ‘56 Stehling, Chas. H., 
; , Mikrovaerk A/S .aieer a 
oy é omg aad | weds = Mold ed Fiberglass ‘Tray Tayler instrutment Pes “ 
et Aluminum Mould Compar r - July "56 = Union Copectionsry maanary 
J Siete ety Sept. ’56 Moore-Milford Corporation ..July 56 Co., Inc. 
Geefocticn tes Sales Co. Sept. ’56 National Equipment Corp. Sept. 56 Vacuum rane 4 eadiianen Co. 
Corrigan, J. C., Inc. . = ae Niagara Blower Company ....Sept. ’56 Voss Belting & Specialty Co. 
PACKAGING SUPPLIES AND EQUIPMENT 

American Viscose Corp. ..... 30 C. G. Girolami & Co. . 49 Murnane Paper Co. 
Bakelite Company ... i Hayssen Manufacturing Co. 39 Olive Can Company Sept. 
Basca Manufacturing Com any Aug. ’56 Hudson-Sharp Machine Co. 37 ‘ 
Battle Creek Packing Machines Inc. 40 . Steer July °56 Rhinelander Paper Company 
Clark, J. L., Co. 27 Ideal Wrapping Machine Company 46  Supermatic Recatag Corp. 
Continental Can Company -. 26 Industrial Marking Eequigenent Sweetnam, George 
Cooper Paper Box Corporation . .46, 49 , eee _....July 56 Taft, R. C., Co. ; 
Crocker, H. S. Co., Inc. .......... hes staid ait akin an Tompkins’ Label Service May 
Daniels Manufacturing Co. .. Sept. ’56 Knechtel Laboratories 9  Traver Partition Corp. 
Diamond “Cellophane” Products 66 Triangle Package Machinery Co. 
Doughboy Industries, Inc., Lassiter Corporation ... 41 

Mechanical Div. ...... 36 Lynch Corporation, Packaging Visking Corporation Aug. 
Dow Chemical Co., The .. 35 Machine Division ... ha Waxed Paper Merchandising 
General Package | Div. The Diamond Milprint, Inc. Ano eae Sept. ’56 Council, Inc .... Aug. 

Match Co. . .. Aug. 56 Monsanto Chemical Co. Mar. ’56 Woodman’ Company, ‘The . June 
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Upcominc GI's will be very 
happy to know that re- 
search scientists have a 
great treat in store for them 
—a more palatable dehy- 
drated cabbage. 

Reporting to the Institute 
of Food Technologists, the 
researchers described exper- 
iments in which the natural 
fresh flavor of raw cabbage 
was restored to dehydrated 
cabbage by treating it with 
water and an enzyme prep- 
aration made from mustard 
seeds. 

This should be swill! 

oO Oo oO 

THE WONDERS of automation will never cease. We see 
now where they're making bird seed faster. By automa- 


tion, of course. 
oO oO co 


To succeep, be your own psychoanalyst, says Cyrus 
Stephens Eaton in Forbes. “Ask yourself, “What do I like 
doing?’ Then keep on doing what you like and you'll go 
to town.” 

Probably between two cops. 


WHILE READING a “news” column in a contemporary 
candy trade newspaper, we were reminded of Tide's 
query to a panel of ad men: 
“Where do you do your best creative thinking?” 
One response: “You ‘couldn’t guess the ideal condi- 
tions under which I do my best creative thinking, and 


if you could, you wouldn’t print it.” 
. oO — 


SINCE ONE THING usually leads to another, may we ask: 

What better tranquilizer for creditors—and stabilizer 
for an industry—than the memo in a candy trade paper 
revealing a heavy loss sustained by an unidentified candy 
company plus the gratuitous information that the com- 
pany “may be in trouble”? 


From ZuricH comes this assurance: 
“Polygamy wouldn’t work today; you just can’t imagine 
five women trying to work in a tiny modern kitchen.” 
But resourceful Hollywoodians get around that They 


install them one at a time. 
°o ° © 


BANKING Magazine tells us that there are still quite a 
few Americans too poor to have more than one car. 

White Stokes’ Charlie Dillion believes, however, that 
this sad situation may be remedied as soon as the in- 
vestment market is favorable enough to permit the finance 
companies to refinance. 








doodlings 
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Ir you’RE interested in telling whether a worm 
gentleman worm or a lady worm, we have a sure 
system, asserts the Seng Co. Fellowship News: “Just ¥ 
until the worm turns—if he signals, he’s a gentler 
worm.” 
Were the lady to signal, you’d probably say she’s 
lady. 7 
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SUN AND AIR, says a recent newspaper headline, are 
ing up $6 billion per year. 

Hans Dresel thinks this revelation may put an end 
the sale of the platter, “The Best Things in Life are Fre 


































Gossips have been catalogued, according to Automotij 
Digest, in three different types: The vestpocket 
always popping off; the vacuum cleaner type—alw 


picking up the dirt, and the liniment type—those 
rub it in. 





























Ir oratory is a lost art, says Arnold H. Clasow, 
leave it that way. 
We're sure youll agree when you recall that si 


tongued candy convention orator who was really an art 
c oC oO 























in brass. 
THERE ARE too many “yes” men around these days; to 
few who can say “no.” Or so says a writer in Printer’s Ink 
Well, he may be right although in our more active 
days in candy business a goodly number seemed to have 
no trouble saying “no” to our most polished, most earnest 
and most persuasive solicitations However, in due ti 
we discovered that the “no” was only half the answer: 
the whole of it was “no dough.” 
. o o 





A POLITICAL PARTY is one thing that can’t be held te 
gether with bolts, avers the Long Star Scanner. 

We suggest that bolts not be confused with nuts and 
screws. They’re what they sometimes riddle political plat 
forms with. 












THE TECHNOLOGY that is now developing and that 
dominate the next decade seems to be in total confli 
with traditional and, in the main, momentarily still vali 
geographical and political units and concepts. This, sa 
John Von Neumann, is the maturing crisis of technology. 

If, perchance, this is beyond your comprehension, cor 
sult Von Neumann directly. 


° o ° 
CHANGING Times offers this one: 
“A good rule for going through life is to keep the 
heart a little softer than the head.” 
Not an easy one for a mushhead to follow. 








Wuat’s HAPPENED TO the fellows who for years on end 
insisted that the candy jobber was through? 












70 — The Manufacturing Confectione! 


Taste Fanal Seoras 
Marshmallows contgining SORBITOL 
OTIMES BETTER 





shan ordinary marshmallows 


atrar |F weeks 








In fact, plain cast marshmallows con- PRODUCTION ADVANTAGES 

taining sorbitol scored higher than ordi- Sorbitol permits advance production and storage 

nary marshmallows at every testing of marshmallows without sacrifice of quality 

period! And penetrometer tests prove . . « helping to meet seasonal demands and 

that sorbitol-made marshmallow is gen- leveling off production. Sorbitol’s narrow 

humectant range enables confectioners to hold 
! 

mS Nala onthe oe Friday's production of cast marshmallows in 
toad = a Seb “ c oa starch molds over the weekend without loss 

mixed sugar systems . . . keeping marsh- of qoullty. 

mallows soft and tasty longer. 





Sorbitol is mildly sweet and blends well 
with other ingredients. For better-tasting, 
better-selling marshmallows—try sorbitol. 
For samples, technical data, and formula- 
tion assistance, write or call Atlas today. 
Tell your Atlas salesman you’d also like to 
see the new Atlas color movie “Practical 
Small Scale Making and Testing of Candy.” 


KITCHEN-TESTED SORBITOL RECIPE 
FOR PLAIN CAST MARSHMALLOWS 


Gelatin (225 bloom) 1 Ib. 12 oz. 
SORBO®—sorbitol solution 

21 Ibs. 8 oz. 
Granulated sugar. 41 lbs. 8 oz. 
Water (1) 7 Ibs. 
Water (2) 14 lbs. 8 oz. 


eee eeeseeeeeenand 


Mix gelatin with 7 lbs. of water and set aside. 
Place remaining 14% lbs. of water in a kettle, add 
sugar, mixing and heating, but do not boil. Turn off 
heat and add Sorbo and soaked gelatin. Mix until 
gelatin is completely dissolved. Beat until white. 





in large batche 


] ; eee 110A High Capacity Batch Cooker 
handles large quantities of a very wide range of 
masses—those which require vacuum cooking, and 
those which must be cooked in open or closed 
kettles without vacuum. Therefore, this is the 
machine for cooking caramels, taffy, toffee, and 
kisses, as well as fillings such as jams, jellies, fon- 
dants, etc. 


And consider these specially developed operating 
features — advantages that give you greater pro- 
duction and lower operating costs. 


Copper inner Pan. Because it’s made of copper, 
instead of the usual stainless steel, the 110 A inner 
pan has a better heat exchange coefficient. And the 
patented welding of the inner copper pan to the 
steel outer jacket eliminates metal fatigue. Result 
—practically unlimited life. 


Vertical Beater Shaft. Mixing blades cover entire 
heated surface of the pan — give maximum heat 
exchange from top to bottom, and eliminate pos- 
sibility of burning. 

Beater action makes for steady, even mixing in Two-Speed Motor. Mixing-blade speed can be 
either open or closed pan. And even when operat- varied to suit conditions of the particular batch 
ing at highest speed, beater won’t splash mass being worked. Motor, housed in machine stand, is 
onto upper part of metal wall. protected against vapor. 


Cooker can be refilled at any beater speed. Rotary Vacuum Pump. Easy to operate. Vacuum- 


When vacuumizing, no sugar particles can be ization is so effective that batches are precooked 

sucked over by vacuum pipe. without vacuum and finished under vacuum in } 
record time—of course, all in the same kettle. Cool- 

Specially Designed Comb Type Beater. Rotates ing water consumption is remarkably low. 

mass thoroughly, yields a well aerated and mal- 

leable batch. Foolproof Lubrication.Gear parts are immersed in 
oil bath. Oil level indicator simplifies proper main- 

Extra Large Bottom Outlet. Patented bottom tenance. 

opening permits fast removal of batch, saves opera- 

tor time and effort. Output. Up to 1000 lbs. per hour. 


Whatever your cooking problem, write us for information. 


Hams HANS EI A MACHINERY CORPORATION 
° 








